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F^OREWORD 


The  Mid-America  Vocational  Curriculum  Consortium,  Inc.  is  a  group  of  states  striving 
to  p\Dvide  needed  curriculum  materials  to  the  vocational  instructors  within  the  member 
states.  Because  this  area  of  training,  Food  Service:  Production  and^Secvice,  is  such  an 
important  and  relevartt  area  of  instruction  at  this  time;  the  members  of  MAVCC  are 
especiallv  pleased  to  have  the  opportunity  to  develop  and  disseminate  this  publication. 


ie  pu 


The^ purpose  of  this  publication  is  to  assist  teachers  in  Improving  instruction.  As; these 
materials  are  used,  it  Is  hoped  that  student  perftrfmance  will  improve  and  that  students 
will  be  better  prepared  to  assume  a  role  in  a  food  service  occupation. 

Instructional  material  In  this  publication  is  written  in  terms  of  student  performance 
using  measureable  Objectives.  This  is  an  innovative  approach  to  teaching  that  accents  and 
■.augments  the  teaching-learning  process.  Criterion  referenced  evaluation  Instruments  are^ 
provided  for  a  uniform  measurement  of  student  progress.  In  addition  to  ev^iluating  recall 
information,  teachers  are  encouraged  to  evaluate  the  other'areas  including  process  and 
product -as  indicated  at  the  end  of  each  Instructional  unit.       '      *  •  - 

t  .  . 

Every  effort  has.  been  made  to  make  this  publication  basic,  readable,  and,  by  all 
■rrte^ans,  useable.  Three  vital  parts  of  instruction  have  been  intentionally  omitted  from  this 
publication:  motivation,  personalization,  and  localization.  These;  areas  are  left  to  the 
individual  instructors  and  the  instructors  should  capitalize  on  them.  Only  then  will  this 
publication  really  become  a  vitaP  part  of  the  teaching-learning  process. 
f..  .  / 

^n  Benson 
'   Executive  Director 
'  -     •  IVlid-AmerIca  Vocational 

Curriculum  CoF^ortiuni  * 
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USE  OF  THIS  PUBLICATION 


Instructional  Units 


The  Food  Service:  Production  and  Service  curriculum  includes  nine  areas.  Each  area 
consists  of  one  or  more  unitfe  of  instruction.  Each  instructional  unit  includes  some  or 
all  of  the  basic  components  af  a  unit  of  instruction:  performance  objectives,  suggested 
activities  for  teacher  and  students,  information  sheets,  assignment  sheets,  job  sheets,  visual 
aids,  tests,  and  answers  to  the  test.  Units  ^are  planned  for  more  than  one  lesson  or  class 
period  of  instruction.  •   '  .  .   ,  ' 

'Careful  study  ut  each  instructional  unit  by  the  teacher  will  help  him/her  determine: 

A.  The  amount  of  material  that  can  be  covered  io  each  class  period 

B.  The  skills  which  must-be  demonstrated  .  ^  •  .  * 

1.  Supplies  needed  -  ' 

2.  Equipment  needed 

3.  Amount  of  practice  needed 

4.  Amount  of  class  time  needed  for  demonstrations 
Supplementary  materials,  such  as  pamphlets' and  filmstrips,  that  must  be  ordered 
Resource  people  that  must  be  contacted  ; 


C. 

D. 

Objectives 


Eac^  unit  of  instruction  is  based  on  performance  objectives.  These  objectives  state 
the  goals  of  the  course,  thus  providing  a  sense  of  direction  and  accomplishment  for  the 
student.  '  '  .  -  ' 


Perforrriance  objectives  are  stated  in  two  forms:  unit  objectives,  stating  the  subject 
matter  to  be  covered  in  a  unit  of  instruction,  and  spegific  objectives,  stating  the  student 
performance  necessary  to  reach  the  unit  *  objective. 

Since  Jhe  objectives  of  the.  unit  provide  direction  for  the  teaching-learning  process, 
it  is  important  for  the  teacher  and  students  to  have  a  common  understanding  of  the  intent 
of  the  objectives.  A^limited  number  of  performance  terms  have  been  used  in  the  objectives 
fo>  this  curriculum  to  assist  in  promoting  the  effectiveness  of  the  communication  among 
all  individuals  using  the  materials. 


Following  is  a  list  of  [>erformance  terms  and  their  synpnyms  which  were  used  in  \ 

.  Identify 


this  material: 
Name 


label  ./p>. 
List  in  writing/ 
List  orally 
Letter 
Record 
Repeat 
•Give      .  . 


Select  3 
Mark 
Point  out 
Pick  out  . 
•,Choose^ 
Locate 


Describe 
Define  ^. 
Discuss  in  writing 
Discuss  orally  ' 
Interpret 
Tell  how 
TeM\  what 
Explain 
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IX 


Order 
Arrange  ^ 
Sequence 
List,  in  order 
Classify  . 
Divide  ^ 
Isolate  ""^^ 
Sort- 


Distinguish 
Discriminate 


Construct  ^ 

Draw 

Make 

Build 

Design 

Formulate 

Reproduce 

Transcribe 

Reduce 

Increase 

Figure 


Demonstrate  '  -  -  i^, 

Show  your  work  ^     '  .  ^ 

Show  procedure  - 

Perform  an  experiment  .        ■  . 

Perform  the  steps  ^  ^ 

Operate  "  •  ^ 

Remove  '      ^  "      ^  *  - 

Replace     *  ^'  ,^ 

Turn  off/on 

(Dis)  assemble  ^  "  \ 

(Dis)  connect  •  .         .  .  -  j.:.^ 

Reading  of  the  objectives  by  the  student  should  be  followed  by  a  class  discus$rbj|ii' 
to  answer  any  questions  concerning  performance  requirements  for  each  instructional  unit. 

r 

Teachers  shou4JS  feel  |ree  to  .add  objectives  which  will  fit  the  material  to  the  needs 
of  the  students  and  community.  When  a  teacher  adds  objectives,  he/she  shQuld  remember 
to  supply  the  needed  information,  assignment  and/or  job  sheets,  and  criterion  tests. 


Suggested  Activities 

Each  unit  of  instruction  .fVas  a  suggested  activities  sheet  outlining  steps  to  follow 
in  accomplishing  specific  objectives.  The  activities  are  listed  according  to  whether  they 
are  the  respjonsibility  of  the  instructor  or  the  student,. 

Instructor:  Duties  of  the  instructor  will  vary  according  to  the  particular  unit.  However, 
for  best  use  of  the  material  they  should  include  the  following:  provide  students  with 
objective  sheet,  information  sheet,  assignment  sheets,  *and.^ob  sheets;  .preview 
filmstrips;  make  transparencies;  arrange  foR  resource  materials  and  people;  discuss  unit 
and  specific  objecti\(es  and  information/sheet;  give  test.  Teachers, are  encouraged  to 
use  any  .additional  instructional  activities  and  teaching\methods  to  aid  students  in 
accomplishing  the  objectives,    '  ^ 

Student:  Student  activitiesjare  li^ed  which  will  help  the  atudent  to  achieve  the 
objectives  for  the  unit.  f      ..  .     ..  »  r        7  . 
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lliforniation  Siiect  / '        .    w        .  • 

lii(ormiition  slieets  provide  content  essential  for  meeting  the  cognitive  (knowledge) 
objectives  .of  the  i^nit.  The  teacher  will  find  that  information  sheets  serve  as  an  excellent 
•  guide  for  presenting  the  ►byckcfround  knowledges  necessary  to  devel^  the  skills  s[:)ecified 
in  the  unit  objefitive\ 


^nts  shoufd  read  the  information  sheets  before  theN«fprmation  is  discussed  in- 
class.  .^ud)ents  may  take  additional  notes  on  the  information  smarts. 

Transpapcrrcy  Master  .    •    .  "  -  '  ^ 

—  *        ■  *  '  - 

Transparency  masters  provide  information  in  a  special  (/vay.'The  students  may  see 
as  well  as -hear  the  material  being  presented,!  thus  reinforcing  the  learnVig  (ir^cess. 
Transparencies  may  present  new  information  or  they  may  reinforce  information  [^resented 
in  the  information  sheets.  Tl^^y^re  particularly  effel:tivfi_wbw--kfentification  is- necessary . 

»Trans[:)arencies  shoulcf  be  made  and  placed  in  the  notebook  where  they  will  be 
immediately  available  .for  use.  Transparencies  direct,  the  class's  atterftron  to  the  topic  of 
discussion.  They  should  be  left  on  the  screen  only  when  topics  shown  are  under  discussion. 
(NOTE:  Stand  away  f/om  the  overhead  projector  when  discussing  transparency  material. 
The  noise^  of  the  projector  may  cause  the  teacher  to  speak  too  loudly.).' 

Job  sheets  are  an  important  segment  of  each  unit.  The  instructor  should  be  dhle 
to  and  in  most  situations  should  demonstrate  -the  sjiills  outlinedNn  the  job  shj^t^ts. 
Procedures  outlined  in  the  job  sheets  give  .direction  to  tlie  skill  beina  taught  amiK^llow 
both  student  and  teacher  to  check  student  progress  tpwara  the  accompl(shn>tfTft  of  the 
skill. ^Job  sheets  provide  a  ready  outline  for^a  student  jto  f6l(ow  if  he^he  f|ias  missed  a 
demonstration.  Job  sheets  also  furnish  potential  employers  with  a,  picttjre  lof  the  skills 
being  taught  and  the  performances  he/she  might  reaSpnabJy  expect  from  a  person  who  has 
^  had  this  training. 

^  •      ■  ,    .  ^  ■    y        .  ^ 

Assignments"  Sheet  •  • 

Assignment  sheets  give  direction  to  study  and  furnish- practice  foigwper  and  pencil 
activities  to  develop  the  knowledges  which  are  necessary  prerequisites  ^^^ill  doyelopment., 
, These  may  be  given  to  the  student  for  compl'^tion  in  class  or  used  for-  homework 
assignments.  Answer  sheets  are  provided  which  may  be  used  by  the  student  and/or  teacher 
for  checking  student  progress.  *  - 

Test  and  fevaLuation      .  *  '  •  ' 

— '  T-p  •         -     • :  -       •  :  • 

'(V,  Paper-pencil  arrti  p^/formance  tests  have  been  constructed,  to  measure  stUc^pnt 
achievement  of  each  objective  listed  in  the  unit  of  instruction.  Individual  test  items  may 
be  pulled  out  ^nd  used  as  a  short  test  to  determine  student  achievement  of  a  partjcular 
objectiv^^.  This-- kind  of  testing  may  be  used  a*s  a  daily  and  wilT  help  the.;teacher 

spot  difficulties  being  encountered  by' students  in  their  efforts  te/  accomplish, the  unit 
objective.  Test  items  for  objectives  added  by  the  teacher  should  be  constructed  and  added 
to  the  test.  / 
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Test  Answers   .  ,      .         \  .  ,  *^  . 

—  '   '  »  *  ,  ' 

^' '  Test^  answers --are  provide?^  ror  each  umt.  These,  may  be  Used  by  the  teacher  and/or 
studjent  for  jchepking  stud^t  \chi6verneR)t  of  the  objectives. 
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TOOLS  ANt). EQUIPMENT 


Large  Equip^fj^i'ent 


Item 


Description 


1 

2 

J,  ,.:,<: 

6^' 
7 
8 
9 

10 
1  1 
12 

13  , 

14  ' 
15 

16 
17 
18 

19  - 

20 

21 

22 

23 

24 

25 

26 

27 

28 

29 

30 

31 

32  > 
33 
34  • 
,,35 
36 
37 
38 

39  . 
40 

41  - 

42  " 

4:^  . 

44 
45 


f  I  i 


Mobile  cold  pan^  , 

Hot  food  unjt  . 

Roll  warmer 

Solid  top  unit 

Water  statiofc 

Cashier's  stand,  mobils  , 

Gold .  pan  unit 

Sc^t  drink  machin^ 

)3lass  dispenser 
"/'  leg'  dispenser 

Portable  hot  food  table 
0 Salad  top  refrigerator 

Drawer  baser 

Griddle  •    ■  , 

^  .  ■  ■* 

Frying  macKine 

-Btefrigerator  ' '  ■ 

Ice  machine  and  storage  bin 
Hot  food  pass-through  cabinet 
Ice  cream  mart  machine 
•  Solid  .top  counter, 
Tray,  silver,  efnd  napkin  dispenser 
Work  table,  72"  .x  30"  . 
Work  table,  84"  x  -30"     .    " ^ 
Slicer 

Pass-through  refrigerator  ,  \: 
Work  table,  48"  x  30" 
Table  -with  sink 
'  Cargo  clipper 
Portable  cart 
Vegetable  sink 
Disposer/  3/4  HP  \^ 
Equipment  stand 
Baker's  table 
MfxeV,  60  qt  ' 
Mixer,  20  qt 
Pot  sink 
Steam  cooker 
'  Broiler 
Range 
Fryer 

Vertical  cutter  mixer 
Proofing  cabinet 
Cooling  rack 
Convection  oven 
Dishwasher 


uanjtity 

2 
.  1 
T 
2 

/! 

',  2 
1  ■ 
1 
1, 

■    1  ■ 
1'  ■ 
1  ." 

1  k 

M 

1  ,• 

.1 

1 

'  1' 
1 

•  2 
2 
3 
1 
1 

.1 
1 

2 

1  ■ 

1 

1 

1 

1 

1 

'  1 

2 
2 
1 
1 

•  1 
1 
1 
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Item 


46 
47 
48 

49  • 

61  ,/ 

■52  ( 

* 

53 
54 


Item 

1 
2 
3 
4 


8 

9 
10 
11 
12 
13' 
14  . 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 

25 

26' 
27 


D^ription 


Disposer'  and  spray  unh'' 
Clean  cfish  table  .  ' 
Soiled  dish  table 
Pass-through  tray  return 
Walk-in  refrigera-tor 
Walk-in  freezer . 
Wire  shelving. 

Commercial  type  washer 
Commercial  type  dryer 


r 


Quantity 

1 

1 

1 
1 
1 
1 


'  (depends  on 
storage  area) 

1 

1 


[ 


Small  Equipment 
(For  200  ^  sons/day  c$>pac1ty) 


Description  ^  \  Quantity 


Coffee  urn,  2  1/2  gal        ,  . 
^  Ash  fray,  3  3/4"  square 

Basket,  bread,  wire*mesh      ^  ' 

Beaten-egg,  rotary  manual  commercial,  12  1/2"  long 

Board,  cutting,  12"  x  1&"  x  1/2",  white 

Board,  cutting,  '^8"''x  24"  x  l/:2" 

Bowl,  baker,  30  qt  stainless  steel 
and  stand  f 

BowL  mixing,  5  qt,  stainle^  steef 

Bowl,  round  salad,  8  qt 

Bowl,  stainless  steel,  3/4  qt 
^Box,  cash,  \A/ith  lock 

Brush,  clean-up,  8" 

Brush,  machine,  8" 

Brush,  oastry,  2" 

Brush,  frub,  20" 

Brush,  oyen,  with  scraper 

Brush,  steel  wire,  14" 

Brush,  pat  and  pan,  nylon 

Bru'sh,  vegetable,  5  1/2" 

Cabinet,  first  aid,  metal 

Cake,  breaker  ^ 

Cake,  cooler;  16"  x  24" 

Cans,  garbage,'  32  gal  ^ 

Grill  screen  holders,  with  ctn  of 
1 0'  screens 

Cleaver,  high  carbon,  6.  3/4"  x  2  5/8 
blade  >  \  ■  * 

Coffee  decanter  \       '  . 

Coffee  maker,  55  c,  automatic 


1 

9  dozen  ^ 
24 

2 
•3 

3 

1  - 

4 
2 


v6 
■3 

36 

6 

2 

6 

6 

12 

■^' 
I 

6' 
6 


3 
12 
1 
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Item 


Description  . 


Quantity 


28 
29 
30 
31 
32 
33 

'  £i 
34 
35 
36 
37 
38 

>39 
40 
41  ■ 
42 
43 

.  44' 
45 
46 
47 
48 
49- 

50 

51 
52 

53 

54 

55 

56 

57  , 

58 

59 

60 


61 
62 

63 
64 


Coffee  warmer,  .double  automatic 
Colander,  11  qt,  alurninum 
Colander,  3  qt,  alumtnum  ^ 
Colander,  16  qt,  alunginum 
Cruet,  vinegar,  6  oz  ' 
Cup,  measuring,  stai^ess  steel,. 

2  qt  capacity  \ 
Cup,  measuring,  arumrnurri,  1  c  capacity 
Cup,  measuring,  aluminunn,  1  qt  capacity 
Cup,  measuring,  aluminunn,  4  qt  capacity 
Cutter,  bun,  3",  stainless  steel 
Cutter,  cheese,  chrome-plated, 
Cutter,  cookie,  2  1/2" 

Cutter,  donut,  commercial  biscuit  and  donuf 
Cutter,  pizza,  2  3/4"  blade  or  equal 
Dipper,  1  qt,  st'ainless  steel 
Disher,  size  70  - 
.Disher,  ice  cream,  12  dip,  stainless  steely  * 
Dither,  Jce  cream,  16  dip,  stainlesSjj||)Be'J?^ 
Disfasr,  "ice  cream,  20  dip,  ptainlesj^^stfeej^  jjv^;^^, 
Disner,  ice  cream,  GO  dip,  sta\n\^.^ip^{j.fiB^^ 
Disher,  ice  cream,  40  4ig^'^|ij|BS^j[|'^-i^^' ^ 


:  Dish  fA\ne  glass'  rackri^f^^ 

h'^vy  duty  p\asuc  ^T'^--'^^^^      •  ^^--X^J'P/'-. * 
'  4.  Dish  machine  open  cup::abd  i)ow/;^^  19''i/2'' 

'  ,  19  J:/2",  heavy  duty'^laf^^V 

Dish  machine  rack,  heavy  &u|y/ plastic 
Dish  machirfe  plate  racks,  19  j1/,2"  x  19  1/2",  ' 

heavy  duty  plastic     :  -^f  V  ^ 
Dish  machine  cup  rack-,  heavy  duty  plastic,  . 
"    '20     r^k  .  if'  -  ^ 

Cup  saver,.  14"  x  18"^  fiberglass 
Dispenser,  s^traw 
^  Dredger  (shakers),  2  3/4"^/?^  3  3/4" 

.f  Dust  pans,  heavy  dut'T^Ssi  , 

Egg  slicer," 'two-way,  alurrt'-imurfr  alloy 
Tray  .      '  / 

Stainless  st6er.  flatware 
Teaspoot^- 
Restauraat  fork 
Knife,  serrated  edge 
Oval  bpwl  tlSpoon  ^ 
Pot,  thermos  t^pe,  tiger 
Bin,  18"  X  ^6.'  x  6",>clean  polycarbonate 
material  ■  •  • 
*    '  ,    'Coffee  brewer,  ;19"  high  x  23"  wide  x  8"  deep 

China  ^ 

Plate,  9"  (packed  2  doz  per  ctn) 
Cup,  6  3/4"  6z  (packed  3  doz  per  ctn) 
Saucer,  5"  (packed  3  doz  per  ctn) 
'  .  Plate, ,^6",  pie  and  salad  (packed 

3  doz  per  ctn)  " 
'  Fruit  dish,  4  5/8"  (packed  3  doz) 

^Toup  bowl,  12  oz  (packed  3  doz) 


2 
1 
1 
1 

3 

6 
12 
6 
4 

3 

4# 

3 

6  i 

2 

4 

4 

4 

6 

4 

'A' 
8 

2 
2 


2  A 

2 
24 

2 
2 

25  dozen 


81  dozen 
54  dozen 
36  dozen 
24  dozen 
4 

6 
.  1 

24  dozen 
24  dozen 
24  dozen 

■  24  dozen 
36  dozen 
24  dozen 
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Item 
65 

66  , 
67, 

68'\  • 

69  J 
.)  70- 

71  > 

72- 

73 

74 

75 
,  76 
^  77 

80 

81 
.82 

83 

84,  • 

89 

86 
'87 
'  88 

89 

90  #, 


Description 


Quantity 


91 
92 
93 
94 
95 
96 
•97 
98 
99 
100 


101 
M02 
103 

104 

105 
106 


Fun.nel,  6  3/4  oz/ 
Funnel,  plastic,  16^z 
Glass,  heat-treated,  12  oz 
Grater  and  Shredder,  stainless  steel, 

'cuts  4  sides 
Ice  pfck 

Knife,  boning,  5"  [ 
Knife,  bread,  serrated  blade,  stainless  steel 
Knife,  French,  9" 
Knjfe,  French,  12" 
Knife,  grapefruit,  3  1/2"  ^ 
Knife,  lunch  sheer,  12" 
Knife,  paring,  3  1/2" 
Knife,  pie,  4"  x  2"         '  / 
Knife,  steak,  12" 
Ladle,  2  oz,  stainless  steel 
LajlieJ  8  oz,  stainless  steel  ' 
Lazy  Susan  server  f/(rack)  dressing- 
''Mitt,  oven,  insulated,  asbestos  ^ 

,  portable,  hand,  3  speed  /r~--' 
Mold,  individual,  4  1/4  oz,  ^upinum 
l<roid,  fluted  buffet,  3  qt        i  .  - 

/iviold,  melon,  1  qt 

Mold,  ring,  salad,  1  1/2  ^,  9"  p  ^ 
Mop  stick,  white,  janitor,  7"  head,  63"  long 
Mop  bucket,  18  qt,  galvanized 
Mop  bucket,  oval  w/#00  wringer,  26  qt, 
galvanized,  casters,  detachable  wringer 
\  Napkin  vendqp  staTFness  steel 
Vpener,  can,  hapd  operated 
Opener,  carton,  utility  kni-fe 
Pan,  bake,,  aluminum  i 
Pan,  bake,' alurnitium 
Pan,  bake,  aluminum 
Pan,"'bread,  #3  re-ti.nneA 
Pan,  cake,  angel  food 
Pan,  cake,  9"  round  x  1  1/"2"  deep 
Pan,  cake,  square,  aluminum  9"  x 

9"  X  1  3/4" 
Pan,  dish,  14  qt,  aluminum 
Pan,  dish,  21  qt,  aluminum 
Pan,  double  boiler,,  5  1/2  qt  inside, 

8  qt  outside,^ 

Pan,  double  boiler,?  8  qt  inside,  , 

9  qt  outside  '  •  ^  " 
Pan,  fry,  aluminum,  10" 

Pan,  muffin 


1 

.  6 

60  dozen 


2 
3 
6 
2 
8 
4 
2 
2 
24 


r 


2 

1 

4 
'  4 

3 

12 
1 

6  dozen 

6 

6 

,  6  • 
3^ 
2 

{ 

2 
4 

2 
.  1 

6 
12 
12 

1  dozen 

6 
24 

12 
2 
2 


2 
3 
12 
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ltenf# 


Description 


-Quantity 


\ 


107  • 

108^/ 

109' 

110 

ni 

112 
113 

4 

114' 

115  - 
116. 

117  ' 

118  . 


A' 


120 

122 
123  • 

124 
125 
'1 26 
127 
128 
129 

130 
131 
132- 
133 
134 
M35 
136 
137 
138 

139 

140 

141 
142  . 
.  143 
144 
145 


Pan 
Pan 

^'V^an 

Pan 
Pan 
Pan 

Pan 

-  .  Pan 
Pan 

Pan 

Pan 

Pan 

Pan 


aluminum 
aluminum 


pie,  9"  X  1  1/8",  aluminum 
roaster,  heavy  duty  ^ 
roaster^  oblong,  with  lid 
sauce,  1  qt,  aluminum 
sauce,  with  cover,  1  1/1 
sauce,  with  cover,  4 
sauce,  with  cover,  20 
aluminum 

sauce';  with  cover,  8  1/2  qt, 
aluminum 

sheet  cake,  18"  x  26" 
skillet,  cast  iron  with  HL-SC  cover 
10  1/2" 

steam  table, /2/3  (^"^  dp-20  gal) 
stainless  steeh 

steam  fable,  ll/2  (2  1/2"  dp-20  gal- 


stainless  steel 


steam  table,!  1/3  (2  1/2".  dp-20  gal)' 
stainless  steeP 

^  (6' 


'  dp-20  gaJl 

1/2"  dp-20  gal) 

dp-20  gal) 
1/2"  dp-20  gal) 


steam  table,  1/ 
stainless  steel 
Pan,  steam  ta&Te,  full 

stainless,  steel 
Pan,  s,team  table,  full 
Pan,  steanri  table,  2/3 

^tairiless  steel 
Stearnv  table-cover,  notched\  full  size 
Steam\able  cover,  notched,  i2/3  size 
Steam  table  cover,  n^jtched,  1/2  size 
Steam  table  cover,  notched,  1/3  size 
Pastry  bag,  14"  x  9  1/2" 
Pastry  blender,  6"  stainless  steel  'spring 

wire  sand  stainless  steel  handle^ 
*Pastry-decorating  tube  set,  26  tubes 
Peeler,  vegetable:  knee  action 
Pie  marker,  9",  7  cut 
'-'^Pitcfier,  batter,  2  qt  '     .  . 

Pitcher!  water,  2  qt,  stainless  steel 
Platform  truck,  capacitry  600  115 
Pot,  stock^^^ith  cover,  3  gal,  aluminum 
Pot,  stock,  with  "'cover,  10  gal,  aluminum 
Pot  and  pan  rack,  chr/)*me  plated,  * 
.  4'  long  X  74"  high  x  18"  wide, 
5  shelves  with  casters 
Punch  bowl  with  stand  and  ladle, 

4  gal  (ladle,  Cur^cite,  14"/ 6  oz) 
Rolling  pin,  heavy  duty  with  revolving 

handles,  15"  x"  2  3/4" 
Baker's  dough  scale* 
Scale,  portion 

Scissors,  kitchen,  swing  apart 
Scoop,  kitchen,  1  qt 
Scraper,  bowl 


24 
1 
1 
3 


1 

3 
60 


12 
6 

12 
12 
4 
4 
2 
12 

12 
1 

,  24 
2 
2 
.  8 
1 
2 
1 


4 
1 
4 
2 
6 
3 
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Item 

146 
147 
148 
149 
150 
151 

.  152 
153 

154 
155 
156 
157 

158 
159 

160 

161 
162 
163 
164 
165 
166 
167 
168 
.169 
170 
171 


181 

182 
183 

184 
185 
186 
187 
188 
189 
190 


Description 

Scraper,  bakery 
Scraper,  plate,' oblong 

Scraper,  pan  and  grill,  rosewood  handle   ^  ^ 
Scraper,  plate,  jumbo  ^ 
Screwdriver,  hand,  4"  ^ 
Shakers,  salt  and  pepper,  drip-cut  #202, 

1/2  5alt-1/2  pepper  e 
SMars,  kitchen,  8"  poultry 
Ifter,  flour,  2  qt,  tin.  Metropolitan 

wire  goods 
Skimmer,  kitchen,  6" 
Spatula   1/  1/4"  x  8" 
Spatula,  JO"  X  1  1/2",  frosting 
Spoon,  nleasufing,  4  spoons  to  a  , set, 

aluminum  '       .  . 
Spoon,  stainless  steel,  13  1/4"  long,  solid 
Spoon,  stainjess  steel,  13  1/4"  long, 
slotted 

Spoon,  stainless  steel,  13-4M^V  lon^f 

perforated  X.  . 

SpooA  <^oden,  15" 
Spreadar,  sandwich,  1"  x  3  1/2" 
Steel  knHfi^harpener 
Stool,  kitchet^^^tep,  24"  red 
Strainer,  coarse>.  8"  wire 
Strainer,  fine,  8"  wire  ~  , 

Strainer,  kitchen,  10  1/4",  heavy  duty 
Thermometer,  meat,         to  200"* 
Thermometer,  candy 
Thermometer,  oven  dial  type 
Thermometer,  refrigerator 
Thermometer,  water 
Thermometer,  pocket  (full  range),  up 

to- 500' 
Timer,  oven 

feter,  commercial 
gs,  .16"  long,  stainjess  steel, 
spring  tong 
Ton^ST'pom,  12" 

Tongs,  utility,  10"  spring,  stainless  steel 
Tray,  oval,  silver  gloW,  24"  x  19" 
Tray  stand,  folding,  30"  high  open  16"  x  18" 

chrome  legs        .  . 
Turner,  cake*,  4"  x  2",  stainless  steel 
blade 

Turner,  cake,  tapered  blade,  4"  x  2" 
Turner,  hamburger,  stainless  steel  blade; 
3"  X  8" 

fine 
fine 
fine 
coarse 
fine 


Quantity 

6 
12 

2 
12 

1 


Whip, 
Whip, 
Whip, 
Whipv 
Whip, 
Steel 


wire, 
.wire, 
wire, 
wire, 
wire, 
knife 


10" 
14" 
16" 
18" 
18" 
stoae 


6  dozen 
2  pair 

3 

3 
12 

4. 

12  sets  • 
12 

12' 


Scale,  platform,  0-100  lb 


2 

3 
1 

6 
6 

12 
4 


.3 

6 
3 
3 
3 
2 
2 
\ 
1 
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FOOD  SERVICE  INDUSTRY 
UNIT  I 


UNIT  OBJECTIVE  ' 


After  completion  of  this  un>t,  the  student  should  be  ^ble  to  name  the  types  of  food 
service   operations,   distingtjish   between   types   of  food  service  jobs,  and  name  the 
opportunities  for  such  eirpl&yability.  The  stud^nt'shotild  be  able  to  analyze  a  food  service, 
operation.  Thjs  knowledge  will  be  evidenced  by  scoring  eighty-five  percent  on  the  unit 
-test. 


SPECIFIC  OBJECTIVES 


o 


\ 


<4  ,  . 

After  completion  of  this  unit,  the  student  shoi^ld  be  able  to: 
1.        Discuss  statistics  of  the  food  service  in\^ustry. 

List  leasons  for  growth  of  the  food  service  industry. 
Name  ihe  types  of  food  service  operations. 
Distinguish  between  types  of  food  service  jobs. 

l\|ame  the  ways  to  achieve  job^ advancement  in  the  -food  service  industry. 
Name  the  advantages  of  employment  in  the  food  service  industry.  ^ 
^lect  from  a  list  ways  to  obtain  training  in  the  food  .'service  industry. 
Name  \he  reasons  training  'n  the  food  service  industry  is  important. 
List  food' service  operations      the  community. 
Analyze  food  service  operatiun. 


2. 
3. 
4. 

6. 
7. 
8. 
9. 
10. 


/ 
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■FOOD  SERVICE  INEJUStfiY 
-    UNIT  I  •  ' 


_  SUGGESTED  ACTIVITIES 

Instructor:  .  ^  ' 

.  '       ■  \    ^  * 
..A.    Prepare  bulletin  board,  "Food  Service-Cafeer-s"  o(*  "Restaurant  Menus  olP- 
the  Commuhity."  _ 

B.  Contact  local  food  service  person  to  speak  to  class  on  opportunities  in  the 
job  .market  that  are  unjque  to  food  service.  \^ 

^ *        ^  ■'.  , 

C.  Arrange  field  trip  to  food  service  operation.  '.  v  - 

D.  Secure  National  Restaurant  Association  bulletin  on  latest  statistics. 

E.  Provide  student  with  objective  sheet. 

-.fif    Provide  student  with  information  and  assignment  sheets. 

G. ^,-  Make  transparencies. 

H.  Discuss  unit  and  specific  objectives.  ^  ✓ 
I;      Discuss  information  and  assignment  sheets. 
J.     Give  test. '                ^  . 
Student: 

A.  Read  objective  ^^heet^-^^'^'^'N 

I 

B.  Study  information  sheet. 

C.  Complete  assignment  sheets  and  turn  in  to,  instructor. 

D.  Take  test. 

INSTRUCTIONAL  MATERIALS 

Included, An  this  unit: 

A.  Objective  sheet 

> 

B.  Information  sheet 


C.  Transparency  masters  ^*  z^*""^ 

^  *     1»       TM  #.1--Career  Ladder  in  Food  Service  Industry  ,  f 

2.       JM  #2--Hospitality  Education  Career  Tree  % 

D.  Assignment  sheets  .  ,     '      .•  '  ^ 

1.       Assignment'   Sheet  '  #1--List     Food    Service    Operations.,<;m^  ^ 
Community   -  .         '  •         "  :  >-  -.^^  - 


^2.v*V>  Assignnpent  Sheet  #2"Analyze*Food -Service  OperWon 


F.    Artswers  to  test 


References: 


B 


A.  Cornelius,  tth^wyn  G-  Food  Service  Careers.  Peoria,  Illinois,;  Chas..A. 
^    Bennett  Company,  Inc.,  1974.  I 

Villella,  Joseph  Ar.J^e  Hospitality  Industry:  The  WoiH^  of  Food  Servi^^ 
New.York:  McGrav^ill,  1975.  -    "  . 


26 


FS  -  5-A 


FOOD  SERVICE  INDUSTRY 
UNIT  \^ 


INFORMATION  SH5ET 


^sldtistics  of  the  food  service  industry 

A.  Thirty-eight  billic^  meals  are  eaten  outside  the  hdme  yearly 

B.  Americans  spend  45  ,billion  doH||rs  for  food  outside  the  home  yearly 


C.  Food  service  industry  will  need  25J300  employees  j/early  to  satisfy  the 
growth  of  food  business  .: 

D.  Food  service  industry  rankecl  .fourth  in  dollar  volume  sales  in  1971 

E.  Food  service  operations  spend  34  billion  dollars  yearly  to  purchase  food 
11.    Reasons  for  growth  of  th,e  food  service  industry 

A.  Ease  of  travel  * 

B.  Increased  population 

C.  Wider  distribution  of  wealth 

D.  Increased  leisure  tinne 

E.  New  industrial  developments 
III'.    TyfDGS  of  food  service  operations 

A.  Fast-food  service  ^ 

B.  Single  line  traffic  service 

1.  Cafeteria 

2.  Drug  store  counter 

3.  'institutional" 
^  School 

b.  College       ^  ^ 

c.  Hospital-Employee 

d.  Industry 
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INFORMATION  SHEET 

Q.  Self-service 

1.  '  Vending 

2.  Snack  bar 

D.  Table  service 

1.  Restaurant 
'    2,  Hotel/motel 

3.  Drive-in  ^ 

4.  '    Coffee  shop 

5.  Club 

6.  Diietary 

a.  Nursing  home 

b.  Retirement  home 
c/  Hospital 

E.  Special  service 

1.  Hotel/motel  room  defivery 

2.  Flight  feeding 

3.  Catering  0 

a.  Delivery 

b.  Home  service 

4.  Buffet  ^ 

5.  Emergency  feeding 

6.  Military  feeding 


F.     Scramble  service-Customers  move  from  area  to  area  to  pick  up  food  items 


EKLC 
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INFORMATIOM  SHEET 


IV.    Types  of  food  service  jobs  (Transparency  1) 
A.  ^  Entry  level  jobs 


1' 

1  • 

Riic  npr<;nn 

2. 

DisPiwasher 

3. 

Salad  person 

4. 

Fry  cook 

5. 

Waiter  or  waitress 

6. 

Fountain  person 

7. 

krtchen  helper 

8/ 

Dietary  aid 

9. 

Baker's  assistant 

B.     Technical  or  skilled  jobs 


1. 

Second  cook 

2. 

Breakfast  cook 

2. 

Vegetable  cook 

4. 

Broiler  cook 

5. 

Baker 

'6. 

Butcher  , 

7. 

Dietary  technician 

8. 

Purchasing  agent 

9. 

Hi/st  or  hostes? 
Cashier  or  checker 

10. 

C.     Supervisory  jobs 

1.  Chef 

2.  .  .  Food  service  operation  supervisor 

3.  ;      Storeroom  supervisor 

4!       Food  service  kitchen  supervisor 

20 
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INFORMATION  SHEET 

D.     Management  jobs 

^  1 .  Manager/owner 
2.        Assistant  manager 
-3.        Food  production  manager 

4.  Personnel  director 

5.  Dietitian 

6.  Executive  chef 

V.    Ways  to  cjchieve  job  advancement 

i 

A.     Lengtfi  ^Q-^^rvice  .  ' 
"   B.     Promotion  from -within 

C.  On  tfie  job  training 

D.  Recommendation  from  another  emt^loyer 

E.  Additional  education 

VL    Advantacjes  of  employment  in  food  service  industry  (Transparency  2) 

A.  Exf)c)ndinc}  industry 

B.  Yecir  round  employment   

C.  Advancefiicnt  through  experience 

D/    Job  opf^ortunitles"  ^  '  \^  ,  ' 

F.  Mobility 

F.  Self  employment 

G.  FrifKje  benefits 

VM.     T[(iifiin(|,  in  the-  food  service  industry 
A.  Vocational 

1.  High  school 

2.  Area  school 


3.        Technical  institute 
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IN.FORMATION.  SHEET 


B.  Private  - 

C.  College 

1 .       Four  year 
•  ^  2.       Two  year 

D.  On-the-job 
'VIII.    Importance  of  training 

A.  Experience 

1.  Educational 

2.  On-the-job 

B.  Obtaining  a  job 

C.  Avenue  for  promotions 

D.  Flexible  job  selection 


/ 
% 
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Career  Ladder  in  Ifood  Service  Industry 


Dishwasher 
Bus  Person 


Manager/Owner 

Assistant  Manager 

Food  Production  Manager 

Personnel  Director 

Dietitian 

Executive  Chef 


Food  Service  Operation  Supervisor 

Storeroom  Supervisor 

Food  Service  Kitchen  Supervisor 

Chef 


Purchasing  Agent 

Butcher 

Baker 

Second  Cook 
Breakfast  Cook 
Vegetaible  Cook 
Broiler  Cook 
Host/ Hostess 
Checker/Cashier 


Kitchen  Helper 
Fountain  Person 
Salad  Person 
Baker's  Assistant 
Fry  Cook 


Dietary  Technician      .  Waiter/Waitress 
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FOOD  SERVICE  INDUSTRY 

UNIT  I  ^ 

ASSIGNMENT  SHEET  #l'-LIST  FOOD  SERVICE  OPERATIONS  IN  COMMUNITY 

'Make  a  list  of  spme  of  the  food  service  establishments  in'^^ur  community.  Beside  each 
establishment  state  the  hours  of  operation  and  the  type  of  food  service  operation. 

(NOTE:  Use  the  information  sheet  as  a  guide.) 


Food  Service 
Establishment 

Hours  of 
*  Operation 

Type  of  Food  Service 
Operation 

• 

0 

^  ■ 

.t.      '  • 

\ 

\ 
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FOOD  SERVICE  INDUSTRY 
UNIT  I 


ASSIGNMENT  SHEET  #2-ANALYZE  FOOD  SERViGE  OPERATION 


These  questions  should  be  answered  after  a  trip  to  a  food  service  operation. 
1.       Did  you  make  an  appointment?     


2.       What  was  the  name  of  establishment  and  the  name  of  the  manager? 


3.  '  What  type  of  food  service  operation  was  it? 
^4.  -    What  entry  level  jobs  did  you  see? 


b. 


5.       What  technical  or  skilled  jobs  did  you  see? 
a.   

r 

b. 


6.       What  supervisory  jobs  did  you  see?  - 

a.  I 

b. 


7.        Did  you  see  the  person  in  charge?. 


8.       What  was  the  title  'of  the  job  of  the  person  in  charge?. 


^9.   .    How  many  ennployees  did  you  see  working  on  the  job?_ 


36 


ASSIGNMENT  SHEET  #2 
Did  you  see  any  training  in  progress?  


If  so,  who  was  doing  the  training?. 

r 


Who  was  being  trained?. 


Would  you  like  to  work  in  this  establishment?.: 
It  not,  whyf^  


i 


0 

/ 
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FOOD  SERVICE  INDUSTRY 
UNIT  I 


TEST 


Discuss  statistics  of  the  food  service  industry. 


List  four  reasons  for  the  growth  of  the  food  service"  industry. 

< 

b.  •.  * 

c. 

Name  six  types  of  food  service  operatii^i^. 


c. 
d. 


Distincjuisfi  ■  between  the  food  service  jobs  below  by  placing  an  "E"  in  front 
of  entry  love!  jobs,  an  "SK"  by  skilled  jobs,  an  "SUP"  by  supervisory  jobs, 
and  an  "MG"  by  management  jobs. 

a.   Fry  cook  .  . 


I).  Chef 


c.  Butcher 


20-A 


d-^^aiter  or  wal^^i^ss 

e.  Second  cook 

_  X 
*  ■  1 

f.  Fountain  person  „  .1  v^.. 


CS^^   g.   Bus  person 

>  ■ 

 h.  Dietitian  •  .  . 

 __i.    Executive  chef 

 j.    Personnel  director 

k.  Dishwasher  ^ 
  II 

'  '     #  *  * 

 I.    Dietary  aid  ' 

•    m.  Manager/owner 

n.  Storeroom  supervisor 

 o.  Salad  person 

 __p.  Baker 

5.  Name  three  ways  to  achieve""  job  advancement  in  the  food  ^service  industry, 
a. 

h. 

6.  Name  four  advantages  of  employment  in  the  food  service  industry, 
a. 

b.  .  , 

f 

d.  . 

7:       Select  from  the  list  below  ways,  to  obtain  training  in  the  food  service  industry. 
Circle  the  correct  letters.  . . 

a.  Vocational  high  school 

b.  Observing  others 

c.  Vocational  area  school 


ERIC  '^'^ 


(\.  Privato 

i:.      Cn  [iw;  jn!;  '  '  . 

f.      Two  \'i^')r  c^ll^Mif'  })ro(jram 

Name  three  masons  training  in  the  food  service,  industry  is  important, 
r 

cl. 

h. 


List  food  service  operations  in  tfie  community. 

Analyze  food  service  operation.  > 

(NOTE:  If  activities  9  and  -10  have  not  t)een  accomplished  f^rior  to  the  test, 
ask  your  instructor  when  they  should  be  completed.) 


\ 
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FOOD  SERVICE  INDUSTRY 
UNIT  I 


ANSWERS  TO  T-EST 


Discussion  should  include: 

a.  Thirty-eight  billion  meals  are  eaten  outside  the  home  yearly 

b.  Americans  spend  45  billion  dollars  for  food  outside  the  home  yearly 

•c.  Food  service  industry  will  need  25,000  employees  yearly  to  satisfy  the 
growth  of  food  business 

d.  Food  service  industry  ranked  fourth  in  dollar  volume  sales  in  1971^^' 

e.  Food' service  operations  spend  34  billion  dollar-^^arly  to  purchase' 
Any  four  of  the  following: 

a.  Ease  of  travel 

b.  Increased  population  ^ 

c.  Wider  distribution  of  wealth 

d.  Increased  leisure  tinne_ 

e.  New  industrial  (developments 

a.  Fast-food  service 

b.  Single  line  traffic  service 

c.  Self-service  \ 

d.  Table  service    ^  . 

e.  Special  service 

f.  Scramble  service 

a.  E 

b.  SUP 

c.  SK 
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e.  SK 

f.  E 

t 

h.  MX3 

i.  MG 
j.  MG 
k.  E 

I.  E 

m.  MG 

n.  SUP 

o.  E* 

P-  SK 

Any  three  of  the  following: 

a.  Length  of  -  service 

b.  Promotion  from  within 

c.  On-the-job  training 

cj.  Recommendation  from  another  employ 

e.  Additional  education 
Any  four  of  the  following: 

a.  Expanding  industry 

b.  Year-round  employment  ^ 

c.  Advancement  through  experience 

d.  Job  opportunities 

e.  Mobility 

f.  Self-employment  m  O 


/  FS 


g.      Fringe  benefits. 
i\       a,  c,  d,  e,  f 

8.  Any  three  of  the  following:  ^ 

a.  Experience^ 

1 )  Educational 

2)  On-the-job 

b.  Obtaining  a  job  . 

c.  Avenue  for  promotions 

d.  Flexible  job  selection 

9.  Evaluated  to  the  satisfaj::tion  of  the  instructor 
10.        Evaluated  to  the  satisfaction  of  the  instructor 
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HUMAN  -RELATIONS 
;  ,        ./  '  UNIT  II 

UNIT  OBJECTIVE 

After  completion  of  this  unit,  the  student  should  be  able  to  list  guides  for  getting  along 
with  employers,  fellow  employees,  and  the  public.v^The  student  should  be  able  to  discuss 
human  relations  and  attitudes  toward  job  situations.  This  knowledge  will  be  evidenced 
by  scor'pq  eighty-five  percent  on  the  unit  test. 

SPECIFIC  OBJECTIVES 

After  completion  of  this  unit,  the  student  should  be  able  to: 

1.  Match  terms  associated  with  human  relations  to  the  correct  definitions. 

2.  Select  from  a  list  keys  to  .good  human  relations. 

3.  ^    List  guides  for  getting  along  with  employers. 

4.  List  guides  for  getting  along  with  fellow  employees. 

5.  Select  from  a  list  guides  for  getting  along  with  the  public. 

6.  List  guides  for  a  positive  attitude  toward  oneself. 

7.  Select  from  a  list  reasons  for  good  work  attitudes. 
.   -   8.  Discuss  human  relations  situations  

9.        Discuss  attitudes  toward  job  situations. 
10.       Analyze  yourself. 
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HUMAN  RELATIONS  » 
UNIT  II 


SUGGESTED  ACTIVITIES 
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Instructor:  ^ 

A.  Contact  state  restaurant  association  for  resorce  person  to  discuss  human 
relations, 

B.  Provide  student  with  •  objective  sheet,, 

C.  Provide  student  with  information  and  assignment  sheets. 

D.  'Make  transparency. 

E.  Discuss  unit  and  specific  objectives. 

F.  Discuss  information  and  assignment  sheets. 

G.  Give  test.  - 
Student:  -^1^' 
'A,     Read  objective  sheet.  '  ' 

B.  Study  information  sheet. 

C.  Complete  assignment  sheets  and  turn  in  to  instructor. 

D.  Take  test. 

INSTRUCTIONAL  MATERIALS 
Included  in  this  unit: 

A.  Objective  sheet  *" 

B.  Information  sheet 

C.  Transparency  master:  TM  1-Pyramid  to  Job  Success 

D.  Assignment  sheets 

1.  Assignment  Sheet  #1--ffuman  Relations  Situations 

2.  Assignment  Sheet  #2--Attitudes  Toward  Job  Situations 

45 
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3.  '  Assignment  Sheet  #3-How  You  See  Yourself  ^■ 

4.  Assignment  Sheet '#4--Self  Analysis 

E.  Answers  to  assignment  sheets  v  • 

F.  Test      .  ' 

G.  Answers  to  test  ' 
II.  References: 

A.  Russon,  Allen  R.  Personality  Development  for  Business,  Cincinnati,  Ohio: 
South-Western  Publishing  Connpany,  1973. 

B.  Sorenson,  Herbert,  and  Malm,  Marguerite.  Psychology  for  Living,  Webster 
Division:  McGraw  Hill  Book  Company,  1964. 

C.  Food   Service   Employee,    Texas  Tech    University:    Home  Economics 
Education,  1969. 

III.    Film-" How  to  Invest  in  People."  Available  from  the  National  Restaurant 
Associationi^  One  IBM  Plaza,  Suite  2600;  Chicago,  Illinois  60611. 

V 
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HUMAN  RELATIONS 
,  .     UNIT  II 

,  INFORMATION^SHEET 

I.    Terms  and  definitions  » 

A.  Attitude-Determines  what  one  does  and  affects  one's  manner  of  behavior 

B.  Human  relations-Getting  along  with  people  and  learning  to  accept  them 
as  they  are  ^ 

C.  Respect-Giving  consideration  to  people  and  their  thoughts 

D.  Service-Giving  of  one's  self,  talent,  and  abilities 
II.    Keys  to  good  human  relations 

A.     Treat  people  as  individuals 

1,  Know  their  interests 

2.  Know  their  problems 
'B.     Use  your  abilities 

1.  Know  what  your  job  is  '  ' 

2.  Know  how  your  job  is  to  be  done 

C.  '  Work  for  job  satisfaction  ' 

,1.       Plan  your  career  goals 
2.        Make  your  job  interesting 

D.  Work  with  your  fellow  employees 

1.        Share  mistakes  as  well  as  successes 
Say    we    not  I 
111.    Getting  along  with  employers 

A,     Be  concernocl  with  thn  services  provided 

1.  Have  initiative 

2.  Be  ambitious  ^ 
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B.  Provide  customers  with  the  best  possible  f6od  and  service 
\ 

C.  Be  willing  to  carry  out  rules  and  regulations 

D.  Be  willing  to  carry  out  the  tas^  assigned 

E.  Be  loyal  to  the  organization 

1.  Be  economical 

2.  Be  professional  and  ethical 

F.  Follow  instructions 

G.  Accept  criticism 

.  H.     Keep  an  open  mind 
I.      Be  honest 

IV.  Getting  along  with  fellow  employees 

A.  Be  friendly  and  sincere 

B.  Be  willing  to  do  your  share  of  the  work 

C.  Respect  the  knowledge  of  other  employees 

1.  Skills 

2.  Exper  .jnre 

D.  Look  for  other  jobs  when  your  task  is  finished 

E.  Be  cooperative 

F.  Be  flexible 

G.  Be  interested 

H.  Be  dependable 

V.  Getting  along  with  the  public 

A.  Be  courteous 

B.  Be  tactful 

C.  Be  sincere 
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D.  Be  helpful 

E.  Be  tolerant 
.     - .       F.     Be  cheerful 

y    VI.    Guides  for  positive  attitude  toward  oneself 


'J 


Set  up  personal  goals 

Demand  obligations  from  self 

1.        Be  honest 

2.        Be  -dependable 

3.        Be  truthful 

4.       Be  happy 

Seek  self-improvement 

1 .  Appearance 

2.  intelligence 

3.       Control  of  behavior 

4.        Professional  growth 

and  development 

Develop  self-confidence 

Evaluate  yourself 

Give  more  than  is  expected 

Learn"  to  know  and  live  with 

yourself 

1.       Seek  the  truth 

2.        Make  service  your  goal  in  life 
VII.    Good  work  attitudes 

A.  Help  to  obtain  a  job 

B.  Help  to  keep  a  job 

C.  Help  in  'job  promotion  and  salary  advancement 
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D.  Lead  to  pride  in  the*  job  and  in  one's  accomplishments 

E.  Lead  to  success  no  matter  what  the  job 

F.  Give  worker  better  outlook  toward  the  job-".Wanting"  to  work  not  "having" 
to  work 

G.  Promote  business  success 
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Pyramid  to  Job  Success 


Success 


Organize 

Suggest 

^  Work  „ 

Imgrovements 

Accept 
the 

Attitude 

Accuracy 
of 

f. 

Job 

Job 

( 1 

Attitude 

Resource-, 
fulness- 

Personality 

» 

Attitude  ^ 

Follow 
Instructions 

Attitude 

Physical 
Fitness 

Attitude 

' — p 

Initiative 

4 

Dress 

Attitude 

and 

Attitude 

Dependability 

Grooming 

Attitude->^ 

Attitude 
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HUMAN  RELATIONS 
UNIT  II 


ASSIGNMENT  SHEET  #1-HUMAN  RELATIONS  SITUATIONS  ^ 


Discuss  the  following  situations  orally  in  class.  *'  * 

1.  A  new  employee  is  introduced  to.  your  department.  All  the  other  employees 
do  not  like  him  but  you  think  he  is  ah  O.K.  person.  After  one  week  on  the 
job,  tricks  are  being  played  on  him.  What  do  you  do? 

2.  The  last  task  you  did  on  your  job  was  the  most  perfect  one  you  have  ever 
done,  or  so  you  think.  Your  boss  corrects  many  mistakes  in  front  of  your  ifellow 
employees.  What  do  you  do? 

3.  Your  best  friend  at  work  is  frequently  absent,  therefore,  doubling  your  wprk 
^                   load.  What  do  you  do? 

4.  It  is  5:00  and  everyone  is  going  home  for  the  day.  You  see  your  supervisor 
place  office  supplies  in  his  coat  pocket.  What  do  you  do? 

'5.       How  would  you  handle  the  followirfg  situations?     ^      '  ^ 

a.  You  must  be  Ibsent  from  work. 

b.  You  have  negative  thoughts  about  your  employer. 

c.  You  have  no  interest  in  your  work. 

d.  You  do  not  get  along  with  cb-workers. 


\ 
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HUMAN  RELATIONS 
.  .     UNIT  II 


ASSIGNMENT  SHEET  #2--ATTITUDES  TOWARD  JOB  SITUATIONS 

The  following  is  a  list  of  behaviors  that  have  come  from  positive  and  negative  attitudes. 
Under  each  behavior  list,  whether  a  positive  or  negative  attitude  has  beefi  shown.  List 
under  each  situation  one\person  vyho  might  be  affected. 

Example:         "I  am  finished  with  my  work  and  I  have  15  minutes  befoj;e  my  shift  is 
over.  I  think  I'll  find  someone  who  needs  some  help." 

Attitude-Positive 

Who  is  affected?--Fellow  employees 

1.        I  think  Til  leave  work  five  minutes  early  'cause  I  came  in  five  minutes  early. 
Nobody  will  ever  know. 

<*• 

Attitude- 

Who  is  affected?-- 

2..        No  one  is  looking.  They  won't  miss  just  one  lousy  pencil  if  I  take  it.  Everyone 
else  does  it. 

V 

Attitude-- 

-  Who  is  affected?--     -  -  -  -  -    

3.  Oh  my  qosh!  I  overslept!  Guess  I'll  call  the  boss  and  see  if  I  can  work  the 
late  shift. 

Attitude- 

Who  is  affected?- 

4.  It's. Friday  and,  wow,  is  it  ever  beautiful  outside!  I'll  leave  now  and  on  Monday 
tell  the  boss  i  forgot  to  clock  out.  Nobody  will  ever  miss  me. 

Attitude- 

Who  is  affected?- 

5.  I'm  not  paid  to\wash  pots.  I'm  a  cook,  so  wash  your  own  pots! 
Attitude- 

Who  is  affected?"  ^ 
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^ 


Never  thoughL  I'd  be  going  to  work  30  minutes  early^so  I  could  go  to  that 
training  program.  And  on  my  own  time" 

Attitude- 

^ho  is  affected?-- 

The  cook  just  told  me  off.  Man,  am  I  ever  gonna  get  him.  He's  not  my  boss. 
Attitude- 

Whb-i§,  affected?"  '  s 

Mary  said  for  me  to  do  this  task  step  by  step  until  I  learned  the  procedure. 
That  will  take  forever.  I'll  do  it  my  way.  It'll  be  lots  quicker. 

Attitude- 

Who  is  affecte(^?--  '  '  ^ 

Nobody  in  tTie  kitchen  likesOohn.  I  guess  I  don't  either.  Don't^know  why  though. 
Attitude-        *  "-  7 

Who  is  affected?--  \----'-<*^^.-^r 

They  hirerl  \^^e  as  a  cook.  Mow  they  want  me  to  work  in  salads  until  Bob  gets 
out  of  the  hospital.  I  knew^  this  was  g  messed  up  outfit. 

Attitude-  '    -  ' 

Who  is  affected?- 

A 

My  doctor  needs  \<j  run  some  tests^next  week.  Would  it  be  permissible  for  me 
to  leave  work  for  the  appointment?  If  it's  O.K.,  which  day  would  be  best? 

AttitudV-  '  -  • 

Who  is  affected?-'^  "  . 

The  boss  is  two  years  younger  than  me  but  she  really  knows  a  lot  about  the 

business.  I  feel  funny  being  older  and  more  experienced  than  she  is. 

Attitude- 


Who  is  affected?- 
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HUMAN  RELATIONS 
UNIT  II 


ASSIGNMENT  SHEET  #3--H0W  YOU- SEE  YOURSELF 


Rate  yourself  on  each  statement  (only  orle  box  per  statement). 


Always 
10  pt. 

Sometimes 
5  pt. 

Never 
3  pt. 

L 

1.        Do  you  like  yourself? 

2.        Do  you*  like  your  appearance? 

3.       When  you  speak  of  others,  is  it 
always    necessaryTx  kind,  and. 
truthful?  \ 

4.        Do  you  display  your  strongest 
traits? 

5.        Do  you  display  your  weakest 
traits     with     improvement  in 
mind? 

6.  •     Do  you  find  the  good  in  your 
friends? 

7.       L  )  you  follow  the  gari  g,  right  or 
wrong? 

8.       Are  you  happy? 

Scoring: 


70-80  Vou  have  a  gCB^  attitude  toward  yourself 
60-70      Check  attitudes;  check  self  confidence 
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HUMAN  RELATIONS 
UNIT  II 


ASSIGNMENT  SHEET  #4-SELF  ANALYSIS 


Write  the  letters  of  your  first  and  last  names.  Complete  each  letter  with  a  word  that 
describes  you. 

^Example:  MARY 
Merry 
Alone 

Risky  '  j4 

Young 
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TEST 


Match  the  terms  on  the  right  to  the  correct  definitions  on  the  left.  PiacL-  the 
af^propriate  numbers  in  the  blanks  provided, 

 a.   Giving  of  one's  self,  talent,  and  abilities  l.       Human  rnl::tions 

 b.  Getting  along  with  people  and  learning  2.  Respect 

to  accept  them  as  they'  are  '       ^  ^ 

3.  s  Service 

 c.   Giving  consideration  to  people  and  their 

thoughts  .  4.   .  Attitude 

 rj.   Determines  wluu  one  does  and  affects 

one's  manner  of  behavior 

Select  from  the  list  below  keys  to  good  human  relations.  Circle  the  letters  cf 
the  correct  answers. 

a. 


Work  only  for  your  boss 

b.  Treat  people  as  individuals 

c-  Do  only  wliat  you  have  to  do 

rj.  Work  with  your  fellow  employees 

e.  Us(^  your  al)>^tif?s 

f.  Work  for  \ob  satisfaction 

List  three  gujcJes  for  getting  along  with  employers. 


List  three  guides  for  getting  along  with  fellow  employees. 
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Select  from  the  list  below  guides  for  getting  along  with  the  public.  Circle  the 
letters  of  the  correct  answers. 

a.  Be  helpful 

b.  Be  tolerant 

c.  Be  tactful 

d.  Treat  the  public  as  they  treat  you,  no  matter  vjihat  the  situation 

e.  Be  sincere 

f.  Be  courteous 

List  three  guides  for  a  positive  attitude  toward  oneself, 
a. 


Select  from  the  list  below  reasons  for  good  work  attitudes.  Circle  the  letters 
of  the  correct  answers., 

a.  Lead  to  success  no  matter  what  the  job 

b.  Hei^>  to  obtain  a  job 

c.  Can  get  you  fired 

d.  Holp  in  job  demotion 

e.  Help  to  keep  a  job 

f.  Lead  to  pride  in  the  job  and  in  one's  accomplishments 

g.  Help  in  job  promotion  and  salary  advancement 
Discuss  human  relations  situations. 

Discuss  attitudes  .toward  job  situations. 
Analyze  yourself. 

(NOTE:  If  activities  810  have  not  been  accomplished  prior  to  the  test,  ask 
your  instructor  wfien  they  should  be  completed.) 
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HUMAN  RELATIONS 
UNIT  II 


ANS\/VERS  TO  TEST 


b.  1  .  ^ 

c.  2 

d.  4 

2.  f 

3.  Any  three  of  the  following:  ,  ^  . 
a.     Be  concerned  with  thB  services  provided  •        -      '  ■ 

1)  Have  initiative     ^  '        •  L    "     ^"  ^ 

2)  ^^/* -B,e  ambitioxjs ^  "  '  . 

• ■■-*•■.'■  '"^  '  '     V  ^  M 

■  .  I    '  b.     Pro^fe  customers  with  the  "best  possible- food  and  se'rvice  tp 

'  .  c...  Be  willing  Jo-rarry  out  ;rGles  arfd  regutatiot^s 

"     *     ,'       ^  —  *  ^d.  Be.  willing  to  carry  out  the.^t^sk  assigned   .      -^J*  -  .   -  " 

.         ^  \e..  Be  loVal  to  the  organizaUon         :  -  .  ^ 

'y       ,  '            '"'^n  *  Ih'.     B^- -economical   *  <^  .  ... 

'       /  -1 ■•^  .V  7  ■ ^        ■  ^  '        -^i  \   ^  •■■  ^  ■ 

•   ^  '/  ^     2)'%->-Be  prbftessional  and  ethical   V.       '^-^    '  ■ »  " 

.  •     .  :  f.      l^t)llQ,w  iftstructians  V;i^  &  *      '       '  .       .  '  .J.     "'  r-  ^  . 

'••  ■■  "■■     '    '    v^-v-      ./  *  "  ^   ^  ^  ' 

g.     Accept  cripcisnn  .^'^  ^  ; 

r'h.   .  k^ep  arr  open  itmind  • 


'  B,e.. -honest  '.^ 
'    X  Ahy.  -tHree  of  the  folio v^ic?^: 

a.  '  Be  friendly  anc^^^cere  .  i  \;  > 


IgM.  b.     Be  wiMing  to  do*V(Ji>t"  share-  of  the^work 


c.  Respect  the  knowledge  of  other  employees 

1)  Skills 

2)  Experience 

d.  Look  for  other  jobs  when  your  task  is  finished 

e.  Be  cooperative 

f.  Be  flexible 

g.  Be  interested 

h.  Be  dependable 
^'a,  b,  c,  e,  f 

Any  three  of  the  following: 

a.  Set  up  personal  goals 

b.  Demand  obligations  from  self 

1)  Be  honest 

2)  Be  depenjJable 

3)  Be  truthful 

4)  Be  happy 

c.  Seek  self-improvement 

1)  Appearance 

2)  I  ntelligence 

3)  Control  of  behavior 

^)        Professional  growth  and  development 

d.  Develop  self-confidence  * 

e.  Evaluate  yourself 

f.  Give  more  than  is  expected 

g.  Learn  to  know  and  live  with  yourself 

1)  Seek  the  truth  ^ 

2)  Make  service  your  goal  in  life 
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Evaluated  to 
Evaluated  to 
Evaluated  to 


the  satisfaction 
the  satisfaction 
the  satisfaction 


of  the  instructor 
of  the  instrxjctor 
of  the  instructor 
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APPEARANCE 
UNIT, III 
/ 

UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  sfudent  should  be  able  to  discuss  reasons  for  requirements 
6f  the  professional  food  service  worker.  The  student  should  be  able  to  identify  the 
requirements  for  a  well-groomed  food  service  worker  and  select  good  speech  mannerisms 
for  the  food  service  worker.  This  knowledge  will  be  evidenced  by  scoring  eighty-five  percent 
on  the  unit  test. 

SPECIFIC  OBJECTIVES 
t 

After  completion  of  this  unit,  the  student  should  be  able  to: 

1.        List  the  requirements  of  the  professional  food  service  worker. 
%  2.        Discuss  reasons  for  requirements  of  the  professional  food  service  worker. 
3.        Select  from      list  good  grooming  habits  for  the  food  service  worker. 
^  4.        List  good  speech  mannerisms. 

5.  Select  from  a  list  good  dining  room  manners.  f 

6.  Tell  how  knowledge  of  good  grooming  and  appearance  helps  in  the  job. 

7.  Identify  requirements  for  a  well-groomed  food  service  -worker. 
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APPEARANCE 
UNIT  111 

SUGGESTED  ACTIVITIES 

Instructor:  .  * 

A.  Provide  student  with  objective  *;he(?t. 

B.  Provide  student  with  information  and  assignment  sheets. 

C.  Make  transparency. 

D.  Discuss  unit  and  specific  objectives. 

E.  Discuss  information  and  assignment  sheets. 

F.  Give  test. 
Student: 

A.  Read- objective  sheet. 

B.  S^ildy  information  sheet. 

C.  Complete  Assignment  sheets  and  turn  4n  to  instructor. 

D.  Take  test. 

INSTRUCTIONAL  MATERIA^LS 

« 

9 

Included  in  this  unit: 

A.  Objective  sheet* 

B.  Information  sheet 

C.  Transparency  master:  TM  1 -Well-Groomed  Food  Service  Worker 

D.  Assignment  sheets 

1.  Assignment  Sheet  #1--Selecjt  Good  Speech  Mannerisms 

2.  "Assignment  Sheet  #2-ldentify  Grooming  Errors 

E.  Answers  to  assignment  sheets 

F.  Test 

G.  Answers  to  test 
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UNiT  III 


INFORMATIOM-SHEET 

Roquirf.TTionts        tfif:  f)rnfossif)nal  food  se?rvice  worker 

A.  GofDrJ  groomin() 

B.  Goocl  [M?rsonalitv 

C.  GoruJ  nuiiifiors 
(  Reasons  for  rf?fjuii onif?nts  f)i  professional  food  service  worker 

A.  Safr?tY 

1.  Of  self 

2.  Of  fellnw  eninloyoes 
3t        Of  custofiif^rs 

B .  Sanitation  Prevents  rJisease 

1.  ^  Fof)ri  that  is  handled  or  served 

2.  t f)ijifinienT  tfiat  is  used 

C.  WnrkfM   IS  more  attractive  to  tlie  customer 
Gf)ocj  firfuirninr}  haliits  for  the  food  service  worker 

A.  Goofj  fif^altfi 

1:        Proper  rlifr 

2.  Aderjuate  si:  p 

3.  Recjij IcJr  f?xercise 
^.         Reqi J.'ar  check  up 

a.  Merjica! 
h.  Dentrjj 

B.  D.iilv  bath 

C.  Aflefjuate  firorlnrafU  ■  ^  ^ 

D.  C'ean  tf:eti^ 


/ 
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INFORMATION  SHEET 

E.  Clean  hair 

1.  Appropriate  style 

2.  Short  or  off  neck 

3.  Hair  net  or  hat 

; 

F.  Cle^ri  hands 

1.  Well  manicured 

2.  Hand  lotion 

3.  Clear  nail  polish  if  any 

G.  '    Moderate  make-up 

I* 

H.  Conservative  perfume 

I .  Only  necessary  jewelry 
J.     Good  posture 

K.     Clean  shaven 

L.     Appropriate  uniform 

IV.  Good  speech  mannerisms  (Assignment  Sheet  #1) 

f- 

A.  Pleasant  voice' 

B.  Moderate  tone 

C.  Reasonable  command  of  language 

1.  Use  words  properly 

2.  Avoid  slang 

V.  Dining  room  manners 
A.  Avoid 

1.  Gossip 

2.  Running 

3.  pointing 
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^        4.  Chowiru)  gum 

5.  Smoking  ' 

6,  Loud  talking 

7.  Staring 

8,  Touching 

(NOTE:  Many  others  may  be  added  to  this  list.) 

B.  Appear  alert  and  well-groomed 

C.  Greet  guests  with  a  smile 

J 

D.  Give'^all  guests  efficient  service 

E.  Make  guest  feel  he/she  is  very  important'  "^"^ 
Knowledge  of-  good  grooming  and  appearance  helps  in  job 

A.  Appropriate  dress  and  appearance  requirements 

B.  Job  assignment  ^  , 

(NOTE:  Do  what  you  are  assigned  to  do  pl^us  more.  However,  if  you  do 
ngt  know  how  to  do  a  job,  ask  your  supervisor.) 

C.  Manner  of  addressing  people 

Examples:        Supervisor,  fellow  employees,  guests 

Requirements  for  the  well-groomed  food  service  worker  (Transparency  1, 
Assignment  Sheet  #2) 

A.     Female  worker  *  - 

1,  Hair  restraint 

2,  ^  Neatly  pressed  uniform  with  correct  length  according  to  manager 

3,  Shoes 

a.  Low  heeled 

b.  Clean 

c.  Enclosed 

d.  Arch  and  instep  supports 
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INFORMATION  SHEET 

4.  Hose 

5.  Proper  and  app^ppriate  apron 

6.  Clean  undergarnnents* 
B.     Male  worker 

1.  Hair  restraint 

2.  Neatly  pressed  uniform 

3.  Shoes 

a.      Low  heeled 
\  b.  Clean 

^         c.      Enclosed  . 
d.     Arch  and  instep-supports 

4.  Socks 

5.  Proper  apron 

6.  Clean  undertjarnnents 
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WELL 


-GROOIMED  FOOD  SERVICE  WORKER 

J 


y 


Hair  Restraint 

Hooks  and  Sryps 
Securely  Fastened 

Neatly  PressedUniform; 

Correct  Length  According 
to  Manager 

Proper  ^pron 
Clean  Undergarments 
Hose 

Low  heeled  and  Clean  Shoes 


Hair  Restraint 


Clean  Undergarments 


9m 


Neatly  Prmd  Uniform 


Proper  Apron 


Socks 

Low  heeled  and 
Clean  Shoes 
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APPEARANCE  ^ 

UNIT  III  , 

'■  i\ 

ASSIGNMENT  SHEET  #1-SELECT  GOOD  SPEECH  MANNERISMS  ' 


Select  good  speech  mannerisma  from  the  list  below.  Place  a  circle  around  the  letters  of 
the  correct  answers.  Discuss  the  reasons  for  selecting  your  answers. 

1.  Whatteryagonna  have  lady? 

2.  Do  you  want  your  steak  black  or  bloody? 

3.  May  I  please  take  your  order,  sir7  ^ 

4.  We  ain't  got  none  left. 

5.  Hurry  up!!    I  got  other  people  to  wait  on. 

6.  Would  you  care  for  baked  potato  or  french  fries,  sir? 

/ 

7.  Would  you  care  for  hot  coffee,  miss? 
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APPEARANCE 
UNIT  III 


ASSIGNMENT  SHEET  #2--IDENTIFY  GRC^OMING  ERRORS 


identify  appearance  and  groonning  errors  in  the  pictures  below.  Write  the  errors  in  the 
blanks  provided. 


1.  a. 


b. 


f 
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APPEARANCE 
UNIT  III 


ANSWERS  TO  ASSIGNMENT  SHEETS 


Assignment  Sheet  #1 

.3,  6,  7 
Assignment  Sheet  #2 

1.  a.      Uniform  too  short 

b.     Boots  not  proper  shoes 

2.  a.      No  hair  restraint 
b.     No  outer  shirt 

3.  No  hair  restraint 

4.  a.      No  hair  restraint 
b.    ■  Na  apron 

5.  a.      Uniform  too  short 

b.     Sandals  not  proper  shoes 

6.  a.      Not  clean  shaven 
b.     No  apron 

7.  No  hair  restraint 

8.  a.      No  hair  restraint 

b.  Uniform  too  long 

c.  SandalSr-fljH^^^r^fruBS" 
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APPEARAJSJCE 
UNIT  III 


TEST 


List  the  rociuirements  of  the  professional  food  service  wofker. 


a. 


b. 


c. 


2 


Discuss  reasons  for  the  requirements  of  the  professional  food  service  worker. 


n 


3.  .    Soloc:  \\  ow.  the  list  bolow  good  qrooming  habits  for  the  fooofc  5(?rvic(?  ' 

Circle  tfie  letters  of  the  correct  answers, 

a.  Good  health 

h.  Daily  bath 

c.  Adequate  deodorant 

d.  Clean  teeth 

e.  Clean  hands 

f.  Heavy  make-up 

g.  .     Smeily  perfui.ie 

h.  Fairly  good  posture 

4.  List  two^  good  speech  mannerisms. 
'     a.  • 


b. 
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Select  from  the  list  below  good  dining  rqom  manners.  Circle  the  letters  of  the 
correct  answers. 

a.  Avoid  gossip 

b.  Run  only  when  necessary 

c.  /Avoid  pointing 

d.  Vvoid  chewing  gQm  / 

e.  SnToke  only  when  no  one  is  looking 

f.  Appear*  alert  and  well-groomed 

g.  Greet  only  the  guests  you  know  with  a  smile 

h.  Give  all  guests  efficient  service  ^ 

Tell  how  knowledge  -of  goo^^  grooming  and  appearance  helps  in  x\%r  job. 
a. 

b.  .... 
c. 

Identify  requiremerUs  for  a  well-groomed  food  service  worker. 
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APPEARANCE 
UNIT  III 


ANSWERS  TO  TEST 

a.  Good  grooming 

b.  Good  personality 
Good  manners 

Discussion  should  include:  * 

a.  Safety 

1)  .       Of  self 

2)  Of  fellow  employees 

3)  Of  customers 

b.  Sanitation-Prevents  disease 

1)  Food  that  is  handled  or  served 

2)  Eqa^ipment  that  is  used 

c.  Worker  is  more  attractive  to  the  cus^topn.ef. 
a,  b,  c,  d,  e  ^ 

Any  two  of  the  following: 

a.  I  Pleasant  voice 

b.  Moderate  tone 

c.  Reasonable  command  of  language 

1 )  Use  words  properly 

2)  Avoid  slang 
a,  c,  d,  f,  h 

a.  Appropriate  dress  and  appearance  requirements 

b.  Job  assignment 

c.  Manner  of  addressing  people 
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7r'  '    a.  Hair  restraint 

b.  Hooks  and  snaps  securely  fastened 

c.  Neatly  pressed  unifornn  with  correct  length  according  to  manager 

d.  Proper  apron 

e.  Clean  undergarments 

f.  Hose 

g.  Low  heeled  and  clean  shoes 

h.  Hair  restraint 

i.  Clean  undergarments 

j.  Neatly  pressed  uniform 

k.  Prcfper  apron  •  ,     .  , 

L  Socks 

I'  m.  Low  heeled  and  clean  shoes 


) 
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TEAMWORK 
UNIT 


UNIT  OBJECTIVE  ... 

After  completion  of  this  unit,  the  student  should  be  able  to  list  *types  of  communication  . 
and  "causes  for  failure  in  communication.  The  student  shoDld  be  able  to*  list  work  habits  j 
that  show  desire  to  be  a  member  of^the  commercial  food  service  team.  This  knowledge:' 
AA/ill  be  evidenced  by  scoring  eighty-five  percent  on  the  unit  test.  f 

'    '■  ^.        A  ^ 

^        '  ,  SPECIFIC  OBJECTIVES 


After  completion  of  this  unit,  the  sfudent  should  be  able  to: 
\,        Define  terms  associated  with  teamwork. 

2,  Select  ftdm  a  list  essential,  elements  for  teamwork. 

3,  L|st.  types  of  communication. 

4,  Select  frq[n  a  [ist  ways^^^^^communrcate  ef'^tively. 

"       5.        List  causes  -  for- fai  lure"  in  "communication.    '      .  ' 

6,        List  questions  the' food,  service  worker  should  ask  himself/herself  before  a 
team  decision-  is  made,    (j  '  ' 

v«  V  L)istincjuish  between  expectations  ofjhe  employer  and  employee  Ira  their 

relationship.  ■  .     ^  •  '  ' 

8.  "  List  work  habits  that  show  a  desire  to  be  a  member  of  the  tealTh-^ 

9.  Discuss  teams  lacking  teamwork.  "  ., 

10,  Discuss  personal  qualities^  of  workers.    .      '      ^  •  ■/ 

11.  Evaluate  how  you  get  along  with  others. 


TEAMWORK  • 
UNIT'lV     ,  ■ 

■    .  " 

%■  ■  ' 

GESTEO  ACTIVITIES  ^ 


I:    Instructor:     •  . 

A.     Provide  ^udent  with  objective  sheet. 
B;     .Provide.'Student  with  information  and  assi 
C;    Make  transparency.  '  ^ 

D.  .  Discuss  unit  and' Specific  objectives. 


sheets. 


E,    'Discuss  -in' 


Fv  /".Give  test 


and  assignment  sheets. 


'  . A.    Begd  objective  sheet. 


V     -.B*.     Stjjdy  information  sheet. 


.//^^^''-Gr    ^Gompl^te  a/signment  sheets  and  turn  in  to  mstructor. 
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INSTRUCTIONAL  MATERIALS 


^J^:  ;;i/|;ncJ&eled  in  this  unit: 
'i'  -^/   Objective  sheet  ' 

B.  Information  sheet 

C.  Transparency  master:  TM  #1 -Teamworl^  Chain  Reaction 

D.  Assignment  sheets  .  ' 

1.     '  Assignment  Sheet  #1  -Teams  Lacking  Teamwork 


/ 


2.  Assignment  Sheet"#2-Persor)al  Qualities  of  Workers 

3,  Assignment  Sheet  #3'-How  You  Get  Along  with  Othq^s 
Answers  to  assignment  sheet 


8  i 


0 


F...  Test 


G.     Answers  to  test 
in* 

References: 

A.     Elliott,  Travis.  Profitable  Food  Management.  Cfucaqo:  N.R.A.  #18  1968. 


B.  ■  Kirkendall,    Lester    A.,   and    Heltsley,   Mary    B;]  JJnderstandlnii  '  Dating 
Relationships.  Chicago:  Science  Research  Associates,  Inc.,  1973.  ^ 
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TEAMWORK 
UNIT  fV 


INFORMATION  SHEET 


ERIC 


1.    Terms  and  definitions 

A.  Teamwork-  Getting  the  job  done  as  a  team  with  no  one  person^workinq 
,as  a  star 

B.  Communication-Givmg  and  receiving  information  effectively  or  ineffectively 


II.     Essential  elements  for  teamwork 

A.  Know  the  team  members 

1 .  Employer 

2.  Employees 

B.  Communicate  effectively 

C.  Know  expectations  of  team  members 

D.  Show  ability  to  make  a  team  decision 

E.  Show  desire  to  be  a  member  of^rhe  team 

/' 

III.    Types  of  communication 

A.  Oral  or  verbal 

B.  Written 

C.  Nohverb-al 

tV.    Ways  to  communicate  effectively 
A.     Be  patient  when  .listening 
Sort  facts  from  opinions 


B. 
C. 

D*. 


Be  confident  when  talking 


Listerv  to  •  what  is'*  being  said  , 
E.     Become  informed  when  in  doubt 
1.       'Know  subject  , 


8() 
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INFORMATION  SHEET 


2.-       Knew  person       ■  ^ 

■   ■    •  •  •/  "  ,  '  ■  ■• 

V.    Causes  fo^'  faiWre'  iri:,  conimuaication  (listening  traps) 

A.  Lack  of  interest  in 'what  ^is^being  said' 

B.  Becoming  emotionally  involved 

C.  Not  listening  for  facts  ,^ 

D.  Faking  attention 

E.  Interrupting  while  others  talk 

F.  Jumping  to  conclusions 

G.  Talking  "down"  to  the  other  person 
Example: 


H. 
1. 


Don't  act  as  if  you  know  it  all  or  that  your  opinion  is  the^ 
only  right  one 


Concentrating  interest  on  person  rather  than  content 
Lack  of  eye  contact  . 


VL 


Questions  food  service  worker  should  ask  himself/herself  before\a  team  decision 
is  made  ^ 


(NOTE:  Decisions  are  made  indivi 
,A"    Willi  ^  satisfied  later? 


However,  the  entire  team  is  .affected.). 


4 


Will  the  results  make  others,  feel  at  ease? 
Am  I  taking  advantage  of  the  lack  of  knowledge  of  others? 
5JAm  j-  willing  to  have  my  motives  brought  out  in  the  open?. 
Would  1  li-k'e  to  be  treated  as  I  am  treating  others? 
what,  rclo  injure  others  at  anyw  time?      *^  . 
^emph5y.er/employee  in  their  relationship 

^"  n,  ^  ^     ■  •  ■ 

''Employer  'eXpecfe'^^  '  .  ' 

'■■    '■  ^  '  J'  ■ .    '   ■  J 

/  1      V  .  ^'^^''^        .:fr6m  the  team 
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INFORMATION  SHEET 


■■■is 


2.       Adequate  preparation  when  coming  to  yvi)j^:ir 


3. 
4. 
•5. 
6. 
7. 


Willingness  to  follow  rules  ^and  regulations' 
Best  possible  service  to  customer 
Honesty 

Sincere  interest  in  job,  entire  operation,  and  success 
Family  and  business  matters  to  be  left  at  home 

8.  Willingness  to  give  beyond  an  assigned  work  schedule 'if  asked 

9.  Full  day's  work  for  a  full  day's  pay 
•  10.        No  employee  theft 

Employee  expects 
1. 


6 


2. 
3. 
4. 
5. 
6. 
7^ 


Fairness  in  promotions,  raises,  benefits,^and  the  prospective  time 
involved 

Explanation  of  job  duties  and  responsibilities 
Explanation  of  all  rules  and  regulations 
Advance  notice  in  changes  of  operation 
Chance  for  more  growth  and  responsii^Hity 
Opportunity  to  be  innovative  and  creative 

Knowledge  of  how  .th^  group,  functions  as  a  teanri  ^ 
Appreciation  for  a  \6b  well  done 


-.  9.        Sense  of^  belonging  .  *      -  ^' 

Vlll.    Work  habits  that  show^  a^esile  tO' be  a  member' o^^'^  t'^^Bi  (Transparency 


A.    Work  as  a'  tSfal  un'n^  '' 


Examples:  ••'^  ^Bus  area,  preparation  area,^h/ing  area,  dishroom  area,  and 
N^**    .pot/pan  area  r;  ^ 

(NOTE;  If  ane  ai^>does  not  cooperate,  the  total  unit  cannot  function.) 
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C. 
D. 
E. 


Help  other  employees  in  their  areas  when  possible 
. :  1".     •  Without  being  asked 
■    2:  Unselfishly 
Avoid  saying  "That's  not  my  job!" 
Avoid  gossi[i_,and  criticism  of  others^  ^' 
Avoid  excuses 

Avoid  saying  "I  can't"  or  "l  don't  have  time" 

(NOTE:  Priorities' should  bf?  checked.  Helping  a  fellow  employee  may  be 
more  import^fnt  at  that  particular  time.) 


Work  q^tVickly  and  efficiently 

'  1.        Use  your  own  work  area 

2.        Keep  area  clean  and  orderly 

Gjve  thanks  and  credit.  wh§n  due 
r 

Do  your  part  of  the  job 


Keep  fellow  em[iloyees  informed  of  changes  that  may  affect  their  area 
Exj^ect  no  more^rom  fellow  employees  than  %h^at  you  are  willing  to  giv| 
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TEAMWORK 
UNIT  IV 


ASSIGNMENT  SHEET  #1--TEAMS  LACKING  TEAMWORK  . 

Discuss  what  might  happen  when  the  following  teams  lack  teamwork  and  the  jobs  do 
not  get  done  properly  and  efficientry.  List  the  people  affected. 

1.        The  fire  department  does  not  work  quickly  and  efffciently  while  fighting  a  fire. 


2.        During  surgery  the  hospital  operating  team  is  always  saying,  "That's  not  my 
•  job."       "  ,  .  ' 


3.        All  members  of  a  football  team  expect  more  from  each  other  thafjj^e^ph^ 
to  give.  ,  ' 


The  person  ordering  detergent  for  the  dishmachine  forgetno  order  the  detergent. 
Therefore   the  machine  cannot  Igfc  *run  and  ther^  are  no  clean  dishes. 

(NOTE:  There  is  a  chain  reaction  involved  here  that  should  be  brought  out 
^  in  the  discussion.) 
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ASSIGNMENT  SHEET  #2"PERS0NAL  QUALITIES  OF  WORKERS 

After  reading  the  following  situations,  break  into  groups  and  discuss  three.  Elect  a  chairman 
fronn  the  group  to  present  the  results  of  the  discussion  to  the  class. 

1.  It  is  wise  to  consult  with  your  supervisor  on  tqugh  jobs. 

2.  New  employees  learn  best  by  just  watching.  ' 

3.  It  is  a  good  idea  to  socialize  with  supervisors  aft^  work. 

4.  Most  accidents .  are  unavoidable.  j 

5.  Each  worker  should  be  allowed  to  develop  h's  or  her  own  work  method. 

6.  A  good*  boss  is  always  friendly  to  the  workers. 

7.  '  People  work  better  when  a  definite  goal  is  s^t. 
'  8.        No  one  likes     strict  boss. 

9.        Employees  should  only  work  as  a  team  while  on  the  job:-  | 


ft 


■J'.  ^^^^ 
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TEAMWORK 
UNIT"  IV 


ASSIGNMENT  SHEET  #3--H0W  YOU  GET  ALONG  WITH  OTHERS 


A  successful  person  should  know  how  to  get  along  with  others.  By  the  results  of  th 
self-test,  you  will  see  how  you  are  doi^g.  Check  your  answers.  , 

1.  '   Ypu  meet  a.  person  you  i  rh  med  rate  I  y  do  not  like.  You  would: 
^  C#  .v-^v    Try.  to  \fihd''il  atopic  ot  conversation  of  common  interest. 

'    . j  --^-  '  ^  ,    '  ■ 

ft  •  rf«,  ;  •'     ■      ■  < 

6.  Avoid  the  person, 

y-j  c.  Try-to  put  him  or  her  in  Me  place. 

2.  You  are  offered  a  job  for  which  you  are  not  fitted.  You  would: 
^  a.  Admit  your  inadequacy  and  offer  to  learn  on  the  job. 

b.  Refuse  to  try.  ^ 

c.  Try  to  bluff  through  it. 

3.  When  dealina  with  people,  such  as  salespersons  or  Waitresses,  you: 
a.     Usaaliyl  smile  and  say  something  pleasant. 

b^     Are  nice  if  they  are  pleasant  to  you. 
c.     Treat  them  impersonally. 

4.  You  have  been  overcharged  in  a  store.  You  would- 
a.     Ask  the  clerk  to  recheck  the  bill. 

^b.     Pay  the  bill  without  saying  anything. 

c.     Tell  thfe  clerk  he  has  cheated  you.  '  t-; 

.When  you.^meet  .a  p^erson  whoMs  badly^^ippled,  you:  '  ^ 

a.  Treat  the  person  as  you  would  anyone  else.  * 

b.  Xjo  out  of  ydur  way  to  be  especially  ni(^  *" 

c.  Try  to  avoid  him  or  her.       ^  '  .  ^ 


ASSIGNMENT  SHEET  #3 


A  friend  has  just  taught  a  suit  which  you  think  is  unbecoming.  He  or  she  asks 
if  you  like  it.  You  would  say:  . 


a.     "I  think  you'll  be  happy  with  it.'» 
:  b.     "How's  the  weather  today?" 
c.     "It  looks  terrible." 

You  honestly  feel  that  you:  ♦ 

a.  Are  interested  in  most  -people. 

b.  Are  only  reallv  comfortable  with  your  own  clique. 

c.  Are  bored  by  most  people. 

In  a  store  you  are  in        hurry,  but  the  pierson  af^r  you  is  rushed.  You: 

a.  Suggest  that  th^  person  go  ahead  of  you. 

b.  Make  your  selection  because  it  is  your  turn. 

c.  Take  an  e)^tra  -long,  time  just  to  calm  him  or  her  down. 
When  you  meet  people  of  different  races  or  religions,  you: 

a.     Consider  them  as  human  beings  much  like  Yourself. 

Hgve  a  secret  feeling  of  fear.  ^  « 

c.^^  /Are  convinced  .your  way  of  life  is  superior. 
After  a  picnic  you  find  tK?re^is  no.  trash  basket.  You  would:  ^ 

a.  Take  the  [papers,  bottles,  and  food  home  with  you.  -        .  .  . 

b.  Try  to  hide  the  trash  oh  the  property,       ,  / 

c.  Leave  it  on  the  ground.  ^ 
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TEAMWORK  * 
' ^  yNIT  IV 

.'  "  ' 

ANSWERS  TO  ASSIGNMENT  SHEET 
Bifjnm.ent  Sheet  #3  ^         '  • 


.•V' 


Give  yourself  B-points  for  every  "a"  answer,  3  points  for  every  "b"  answer,  and  no  points 
for  "c"  answers.  Add  up  your  score.  ^ 

Analysis  .  ■  ;  ,  -    '  / 


^  35  to  50  points:  You  ar^,  very  good  in  your  relationships  with  others  because  you  respect 
others  and  greet  them  with  irtterest  and  courtesy.  You  are  Mked  by  your  friiends  and  those 
with  whonn  yOu  dea^sln'  a  casual  way.  ^ .  ,  ^ 


18  to  34  points:  ^^^MH^^V'  ^^ir  with  others  most  of  the  tune,  but  you  are  sometimes 
self-centered  and  .wBBHr put  yourself  in  the  other  person's  shoes.  Try  w6rking  toward 
more  of  those  ^d'^mBflBrs,  and  you  .will  find  that  living  is  more  pleasant  than  it  is  now. 


0  to  17  point$U^^i^^^tf."3r^^^^^^  either  because  you  are  too  shy  or  too  aggressive. 

You  know  whiefil -CoOdd  human  relationships  are  like  anything  else  in  life;  they  take 
practice.  Selec^:s$!3^^'ohe  yoti  know  who  is  truly  gracious.  Analyze  his  or  her  actions;  then 
adapt  those  t^dit^        own  personality. 
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TEAMWORK 
UNIT  IV 


TEST 


Define  the  followfng  terms  associated  with,  teamwork, 
a.  Teamwork- 


i^.  Communication- 
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3. 


Selfict  from  thfe  list  .below  essential  elements  for-<  teamwork.  Circle  the  ic^tifMS 
of  tfi'e -correct  answers.  .  /  * 

a?;    Communicate  effectively,        j»  ^ 

h.     Know  the  team  members  ^'  ^  ^ 

i 

c.     Show  ability       make  a  team  decision 

cL     Be  a- member,;  of  the  team  only  on  the  days  you  wprk 


Know  expectations  of  team  members 


f..     Do  not  show  desire  to  be  a  member  oi  the  tea 
^  ^  '  ^  '  •  /  ...  / 

List  the  typos  of  communication. 


C.  ' 


Select  JlOTi  the  list  below  ways  to  communicate  effectivelv.  Circle  th'=  letters 
oi  tlir^orrect ■  answers^  • 

a,    -  Be  patient  when  .listening 


Sort  facets  from  (j^)inions 

Listen  only  to  \/>)hat  you  want  to  hear 

Tell^  everything  you  know       *    /'  ^ 

'Become  informed  when  in.  doubt  ^ 

-      97  . 
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List  four  causes  for  failure  in  communication. 


(j. 


.Lis!  tfiree  quustions  the  food  st?rvice  work^er*  should  ask  himself/herself  before 
a  tfi^am  decision  is  f^iikle. 

a. 

b.  •  -  . 

c:^       .  •  '  /  '  ^ 

Dislinquisii  [)etween  expectations  of  the  ernployer  an9  employee  in  their 
relationsiiif).  Place  an  "X"  to  the  left  of  those  expectations  of  the  .employer. 

4 

a.   CoufX^ration  within  and  from  thp  team 
•l).   Advance  ■  notice  in  changes  of  operation 


c.  Honesty 

.(j.  Willingness  to  follow  rules  and  -.regulations 
e.,  -,Opf)ortuniiY  tch^e"  innovative  and  creative 
f^  Explanation,  of  all  rules  and  requlatipr^. ;y : 


Lf?st-  five* work  Ifahits  that  .show  a  desire  t6  be,  a"  member  of  the  team. 


c. 
d. 


Discuss  teams  lacking  teamwork.    1  /  ^  ^ 

Discuss  [:)ersonal  qualities  of  workers.  "  - 

Evaluat-e  Ikjw  you  get  along  with  others./  ^  ^ 

•'^iOTE:  If  ociivi'j'^s  9  11  liave  fiot  been  accomfillshed  prfox^to  tke  test,  ask 
the  instructor  when  they  shpuld  be ,  completed.)  '-'/ .  , 
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ANSWERS  TO  TEST 


a/'  Getting  the  cioim^ajS  a  team  with  no  on.e  person  working  as  a  star 
■b."     Giving'and'.receiv'ing  information  effectively  or  ineffectiv.ely 


Oral  or  verbal  . 


y^a.  *  Lack  of  interest  in  vyha-t.  is  being  said 

b.  Becoming  emotionaliy  invol^/ed 

cVv  N'o.t  listening  fcfr  facts  '  ' 

d.  Fli;|ng  attention  ' 

e.  Interrupting ^hile  others  talk 
^f.  Jumping  to  conclusions 

/  g.  Talking  "dc^n"^o  the  other  f)ersQn 

h.  Concentrating  interest  on  person  rather  ti^an  content 

i.  Lack  of  eye  contact  ' 

•  6.        Any  three  of  the  following;  . 

■\  '  -     .  ■ 

a.  Will,  I  be  satisfied  later?  I 

■"^^  /       b.  Willi, the  results  make  others  feel  at  ease? 


■  •v         .  .  c,      Am  I  taking  advantage  of  the  lack,  of  knowledge  of  others?      i  ^?t\:''f 

.  d.  *Am  I  wHIing  to  have  nny  motives  brought  out  in  the  opejij? 

'  ..      '  e.  .Would  I  like  to  be  treated  as' I  am  treating  others? 

)  ^  '  f.  .Will  what  1  do  injure  others  at  any  time? 
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Any  five  of  the  following: 

:-  '*  •  •    "9    *  • 

^:  y-  Work  as  a  total  unit  *  " 

b.,- .  Help  .other  employees  in  their  areas  when  possible 

, '  ''  '  '  .  ..  ^' 

1)      .  Without  being  asked 

;   2)    '  Unselfishly 

/c.  ,   Avoid  saying  "That's 'not  my  job!" 

d.  Avoid  gossip  and  criticism  of  others  '        '  .  * 

e.  Avoid  excuses  - 

f.  Avoid  saying  "I  can't"  or  "h>!;^^t  l^ve  time" 

g.  Vtfork  quickly  and  efficiently 

.1)        Use  your  own  work  area 

2\       Keep  area  clean  ,and  orderly  \ 
Give'  thanks  and  credit  when  due 
i.      Do-  your  part  of  the  job  .  ,  '  \ 

ji  Keep  fellow  employees  informed  changes  that  may  affect  their  area 
k.     Expect  no  more  from  fellow  employees  than  what  you  are  willing  to  give 

Evaluated  to  the  satisfaction  of  the  instructor  ' 

•  •■  ■       ■  ' 

Evaluated  to  the  satisfaction  of  the  instructor 

Evaluated  to  the  satisfaction  of  the  instructor  i 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 
•  ■     UNIT  I 

UNIT  OBJECTIV  E 

■  ■    -  ■ 


After  completron  of  this  unit,  the  student  should  be  able  to  operate  and  clean  hazardous 
*^nd  less  hazardous  equipment.  This  knowledge  will  be  evidenced  tthrough  derrronstratioh- 
and 'by  scoring  eighty-five  percent  on  the  unit  test. 

\ 

SPECIFIC  OBJECTIVES 


After  completion  of  this  unit,  the  student ^shoCjIo  b^  able  to: 

1.  Select  from  a  list  general  operating  procedures  for  equipjjient. 

2.  Identify  hazardous  equipment. 

3,.        Select  from  a  list  safety  requirements  for^hazardous  equipment. 

4.  Identify  lesf  haza/dous  equipment.  '         .  /  . 

5.  Select  from  a  list  safety  requirerfients  for  less  hazardous  equipment. 

r 

6.  Demc|istrate  the  'ability  to: 
a.     Operate  donut  machine. 

h.     Clean  donut  machine.-  "  ' 

c.  Operate  dish  machine.  "  -  ; 

d.  Clean  dish  machine. 

V 

I 

e.  Operate  waste  disposer. 

f.  Operate  mixer*  y'  , 

g.  Clean  mixer. 
'      .      .  .  h-     Operate  slicer.         '  . 

Clean  slicer. 
j.      Operate  VCM. 
k.     Clean  VCM. 
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I.      Of)(;rc}to  food  cliof)|)er. 
[n.    Cle.'ifi-  food  cfioppiM. 
n.     Opefcite  ck?e()  fat  frver. 


\  o.     CI<,'a[T  dcef)  fat  fryer  (gas). 


p.  Clean  dee})  fat  fryer  (electric). 
i\.  '   Of)(,'rate  tiltixu]  brazier  or  skillet, 

r-.  CIt.'ap  tilting  [)razier  or  skillet, 

s.  Oj^erate  steanier. 

I .  Clean  steariK^r.  " 

>  u.  0[)erate  stechfli  jacketed  kettle. 

V.  Clean  steam  jacketed  kettle, 

vv.  OpL'raie  meat  tenderi/er. 

.                           X.  CItiali  nieat  tenderizcr. 

y.  Ofx.Tate  steam  tabU,'.. 

z.  Cl(\ifi  steam  tal^l^. 

aa.  Of^erate  convent ioaal  oven. 

t;[).  Clecin  conventional  oven, 
c^^ 0[)f?rcJte  convectional  oven. 

,     '        '                     dd.  Clean  convectional  oven. 

fie?.  *  0[M;rate  microwave  oven*, 

ff.  Cl{.'afi  microwave  oven, 

gg.,  0[)orate  r.otary  toaster, 

hh.  Clean  rotary  toaster, 

li.  ■  Of)erate  coflee  equifiment. 

jj>  Clejn  coffee  ec|uif)m(?nt. 

kk.  Opr/rjtf?  rcjnge. 

■\  -       .       .  ■         ■    ■  102 
ERIC  ^ 


s 


II.     Clean  'range, 
mm.  Operate  broiler. 
-   nn.  ■  Clean  broiler.  , 

oo.   Operate  grHI.  ^ 
pp.   Clean  grill, 
qq.   Operate-  portion  scale, 
rr.    Operate  baker's  scafe. 
ss.    Clean  baker's  ^scale. 
tt.    Operate  platform  sc-ale. 
uu.   Clean  bafcer's  table, 
w.    Clean  can  opener. 
WW.  Operate  blender. 

XX.   Clean  blender. 

I 

yy.   Clean  milk  dispenser. 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


SUGGESTED  ACTIVITIES 

I.     Instructor:  '  ^  '  .  '  . 

A.  Provide  student  with  objective  sheet.  ' 

B.  Provide  student  with  information  and  job  sheets.  H 

C.  ;   Discuss  unit  and  specific  objectives; 

D.  ^  Discuss  informatrbn  sheet. 

E.  Demonstrate  and  discuss  pfocedur^  outlined  in  job  sheets. 

F.  .     Consult  'manufacturers'  directions  on  use  and  care  of  equiprftent  for 

adaptability  of  job  sheets:  "     i  ' 

.  G.    Give  test. 
II.    Student:  -  -^^S 

A.  .   Read  objective  sheet.   ^  ,  ' 

B.  Study  information  sheet.  ,.  * 

C.  Demonstrate  thfe  ability  to  accomplish  the  procedures  outlined  in  the  job 
jj  sheets. 

*    -    .  ^  '       '      \  ^'-^ 

D.  Take  test.  *"         "    ^  ' 

INSTfJlUCTIONAL  MATERIALS 

I.     Included  in  this  unit: 

.  .     .         *  / 

A.  Objective  sheet  _  ' 

B.  Information  sheet 


C.     Job  -sheets' 


1.  "       Jol^  Sheet  *1"0pe#te  Donat  Machine 

2.  .    ;  Job  Sheet  «#2"Clean  'Donut'  Machine 

3.  Job  Sheet  #^3-0perate  Dish^Machine 
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4.  Job  Sheet  #4-Clean  Disl>  Machine 

5.  •     Job  Sheet  #5--0perate  Waste  Qlsposer 

6.  Job  Sheet  #6-  0perate  Mixer, 

7.  Jol3  Sheet  #7-Clean  Mixer 
8..      Job  Sheet  #8"0perate  Slicer 
9..     'Job  Sheet  "#9-Clean  Slicer 

10.  Job  Sheet  #10-0perate  VCM  ' 
n.  ■     Job  Sheet        -Clean  VCM 

12.  Job  Sheet  #12'-0perate  Food  Chopper 

13.  'Job  Sheet  #13-Qlean  Food  Chopper 

14.  .    Job  Sheet  #14-0perate  Deep  Fat  Fryer 

15.  Job  Sheet  #15-Clean  Deep  Fat  fryer  (Gas) 

16.  Jcrb  Sheet  ^#16-Clean  Deep  Fat  Fryer  (Electee) 

17.  Job  Sheet  #17--0perate  Tilting  Brazier  or  Skillet. 

18.  '      Job  .Sheet  #18--Clean  Tilting  Brazier  or  Skillet 

19.  Job  She§t  #19--0perate  Steamer 

20.  .4  Job  Sheet  #20"Qlean  Steamer 

21.  Job  Sheet        -Operate  Steam  Jacketed  Kettle 

22.  .Job  Sheet  #22--Clean  Steam  Jacketed  Kettle 
2:^.  Job  Sheet  #23-Operate  M.eat  Jenderizer 

24.  Job  Sheet  #24-Cleart|  Meat  Tenderizer 

25*   »  Job  Sheet  #25-Operate  Steam  Tabfe 

26.  Job  Sheet  #26--Clean  Steam  Table 

*27.    .    Job  Sheet  #27-Operate  Conventional  Oven 

.  28.  Job  Sheet  #28-Clean  Conventional  Oven, 

29.  Job  Sheet  #29--Operate  Convectiofial 'Oven 

30.  Job  Sheet  #30--Clean  Cohvectional  Oven 
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Job  Sheet 

#31  "Operate  Microwave  Oven 

32. 

Job  Sheet 

#32 "Clean  Microwave  Oven' 

33. 

Job  Sheet 

#33"Operate  Rptary  Toaster 

34. 

"   Job  Sheet 

#34--Clean  Rotary  Toaster 

3,5. 

Job  Sheet 

#35"Operate  Coffee  Ec|uipment 

36. 

•    Job  Sheet 

#36"Clean  Coffee  Equipment 

37. 

Jqb  Sheet 

#37"Operate  Range  . 

38. 

Job  Sheet 

#38"Clean  Range 

39. 

Job  Sheet 

-40. 

Job  Sheet 

#40"Clean  Broiler 

41. 

Job  Sheef 

#41 --Operate  Grill 

42. 

Job  Sheet  ■#42--T:iean  Grill 

43. 

Job  Sheet 

#43--Operate  Portion  Scale 

44.  ' 

Job  Sheet 

#44 -Operate  Baker's  Scale  ^ 

45°. 

Job  Sheet 

#45--Clean  Baker's  Scale 

46.  ■ 

Job  Shee\ 

#46"Operate  Platform  Scale^  ^ 

47.  ■ 

.Job  S-heet 

#47-Clean  Baker's  Table 

48. 

■Job  Sheet  .#48--Cle€m  Can 'Opener 

49. 

,  Job  Sheet 

#49--Operate  Blender 
a 

50.  • 

Job  Sheet 

#50-Clean  Blender  ^ 

51.. 

i 

Job  Shegt  #51-Clean  MiPk  Dispenser  ^ 

ERIC 


•    D.    Test                   .           '  .  - 

E.     Anwers  to  'test      ^                -  '  ^  ' 

[[-Tx^  Reference?:*           /        ^v'-  ■         o  ♦ 

•A.  '  Vaii,  Gladys  E.,  et  al.  Foods.  Boston:  Houghton  Mifflifi  Company,  1973.'!^ 

B.     Luncllierq,  Donald  E.-,  and  Kotschevar,  Lendal  H.  Understanding  Cooking. 

Aiiih'iMsi,   Massiitiliust'tts:   University  Store,  University  of  Massachusetts, 
■  ■  1968.  .'  ' 
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"    C.     West,  Bessie  Brooks;  Wood,  Levelle;  Harger,  Virginia  F.  4liood  Service  in. 
Instiiutions.  New  York:  John  Wiley  and  Sons,  1966. 

,    D.    Terrell,  Margaret  E.  Professional  Food  Preparation.  New  York:  John  Wiley 
and  Sons,  1971.  -  .    .     •    .  -  ' 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUlT-MENT 
^       UNIT  I 


INFORMATION  SHEET 

GenT^ah  o[:)erating  procedures  for  oqui[mieiu 

A.  Cleaning  or  adjusting 

V^'      1.        Turn'off  switches  prior  to  adjusting  the  'speedy 
2.        Remove  plug  gently  from  socket 

B.  Using  electrical  equif^ment 

*"  .  '  ' 

1.  »,  Do  not  wear  rings 

.  -  ' 

2,  0      Do  not  wear  loose  clothing 

Example:         Tie;"  towel  on  front  of  apror^ 

C.  Before  starting  a  machine  - 

1 .  Unplug  cord  ^ 

2.  '     Put  parts  in  proper  place 
3'.        Turn  geaf^.  or  speed'  td'  proper  setting 
4.        Clean  work  area  of  all  other  equipment  or  Supplies 

D.  Training  operator-  \      .  \ 

,   '     •     -  '  '  \ 

1 .  ■  -    Safety  features     ^  ^  \ 

2.  Emergency  stop  • 

3.  .    Setti,ng  up,  using,  ^nd  cleaning  equipment 

E.  Following,  rhanufacturer's  directions  ■  ,  j^, 

^  1..        Opafatipn  ^ 
2.        Cleaning  .  '    .  -  . 

J6.  Lubricatmg 

d  ■ 

F.  Notifying  supervisor  .  ■  . 

**  «  • 

1.  When  In  doubt  about  usage  of  equipment 

2.  When  parts  of  machine  have^een  mi^'placed 

3.  'When  machine  is  -not  runnirac)  properly  . 
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r      •  '      .    INF.ORMATION  SHEET 

Hazardous  epuipment  r    \     -    ,  -  .  - 

A.     Damit  macf\ine 
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v. 


L.     Meat  lenderizer. 


S.a^ety  requirements  fol*  hazardous  equipment  .  ^  • 

A.  Operator  must  be  trained  '  '  / 

B.  Operator  must  have  observed  the  equipment 

1.       Set-up  '  - 

'      2.       Use     ..  "  ^    \  : 

3.       Clean-up  .  * ' - 

C.  Operator- must  b^  able  to  use  this  equipment  to  the  satisfaction  of  supervisor 

D.  Equipment  sho.uld  not  be  Jeft  totally  unattended 
1,      .'Donut  machine' 


2. 

Dish  machine 

3 

'   Waste  disposer 

4. 

Mixer 

5.  . 

Slicer   '  ; 

6. 

VCM' 

7. 

Food  chopper 
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.    INFORMATION  SHEET  • 

Safety  requirements  for  less  hazardous  equipment       *  " 
'A;   'Operator  should  be  trained 

B.  Operator  should  have  observed  the  eq'uipment^*  ^ 

1.  '^■•Sat-up  ... 

2.  /Use  .  •  ' 
-3;^      Cl^arf'.up         ,  .  . 

C.  Operator  should- be  able  to  usp  equipment  to  the  satisfaction  of  superytsaii-v 

D.  0#erat9r  should  know  andf^yse  all. safety  features  on  thj,s  equipment 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT-'I 


JOB  SHEET  #1--0PERATE  DONUT  MACHINE 

-V!  - :  ■  ,., ..  .    •  , 

I.    Equipment  and  supplies- 
Donut  machine 
B.  Fat 

1 1 .    Procedure  -  -  *  ' 

A.  Fill  fryer  with  fat  ■ 

'   (NOTE:  Use  enough  fat  to  cover  heater  elements  and  thermo'^tnt  blJlb.) 

B.  Turn  heater  control  switch  to  250°F 

C.  Melt  all  fat  .  . 
.D.    Set  temperature  to<375°F 

E.  Switch  orr  conveyer  motor  to  see  that  conveyor  operates  freely 

F.  Time  revolutions  of  dropper  and  conveyor  . 

■  "  (NOTE:  Dropper  should  ;be  in  the  center  of  the  flight  pocket.) 

1.  Retard 

2.  Advance 

G.  Consult  recommended  temperatu'-  ?  and  time  dhert  for  variety  of 'donuts 
being  prepared 

(NOTE:  See  manufacturer's  diiections.  Temperature  will  usually  be  between 
370°-3^0°F,) 

H.  Set  speed  according' to  variety -of  donut 

I.  Load  hopper  with  dough  ^ 

J.     Begin  operation 

(NOTE:  Adjust  dropper  if  necessary  so  that  donuts  are  dropping  as  close 
to  the  front  flight  as  possible.)  •  ' 

to 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  1 

# 

JOB  SHEET  i^2-CLEAN  DOMUT  MACHINE 


Equipment  and  supplies 


A. 

Donut  machine 

» 

B. 

Donut  m^^chine  cleaner 

C. 

Clean  cloths 

D. 

Fat  steamer 

.Procedure 

A. 

Turn  machine  off* 

B.' 

Unplug  machine 

r 

C. 

Let  fat  cool 

D. 

Dr^in  fat 

E. 

Filter  fat 

F. 

*  r 

Remove  conveyor 

G. 

Take  to  pot  and  pan  sink 

H. 

Tilt  heater  coils  hack 

1. 

Remove  fryer  tank 

J. 

Wif)e  excess  fat  frotn  inside  of  kettle 

K. 

Flush  inside  of  kettle  with  warm  shortening 

L. 

Close  drain  valve 

M. 

Clean  in-feed  end  of  conveyor  with  damf:)  cloth 

N. 

Low|r  coils  into  fryer  kettle 

0. 

Fill  fryer  witli  water 

P. 

Add  approved  cleaner 

121 
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JOB  SHEET  #2 

Q.     Conr^ct  power 
R.    .Turn  on  heater 
S.     Bring  solution  to  a  boil 
T.    .Boil  15-20  minutes 
U.     Scrub  parts  while  solution  is  boiling 
.V    V.     Turn  off  heater 
.  W.     Disconnect  pow>t; 
X.     Allow  cleaning  solution  to  cool 
Y,     Tilt  heater  coils  back 
Z.     Wipe  coils 
AA.  Drain  cleaning  solution 
BB.   Lower  coils  into  fryer 
CC.  Close  drain 
DD.  Add  water 


EE.  Turn  on  power  • 
FF.  Turn  on  heat        .  • 
GG.  Boil  10-15'minut^ 

C  ( 

HH.  Cool 
II.  Drain 
JJ.    Close  drain 
.  KK.  fcover 

(NOTE:  Roilow  Vfianufacturer's  directions  on  donut  machines.  Operation 
and  cleaning  procedures  vary  with  brand  and  model.) 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUlPjMENT 

UNIT  I 

*  • 


JOB  SHEET  #3-0PERATE  DISH  MACHfNE 

Equipment  and  supplies 
A.     Dish  mftchinu 

Determent 
Procedure 

A.     Place  scrap  trays  in  machine 


».  B.    Place  wash  arms  in  machine 

J 

Place  curtains  in  machine  - 


D.  Close  drain  valves  ticjhtly 

E.  Of)0n  fill  valves 

F.  Fill  all  tanks  to  specified  level 

G.  Shut  off  fill  valves 

H.  '  Turn  on  heat  for  tanks 

I.  Turn  on  dish  machine  motor  and  electronic  equipment 
J.  Add  dfetercjent  to  reservoir 

K.     Acid  drying  agent  to  reservoir 

/ 

J' 

(NOTE:  Most  machines  are  equipped  with  a,  buzzer  that  sounds  when 
dotorqent  needs  to  be  replaced.) 

L.     Do  not  wash  dishes  until  all  temperatures  are  correct 

1.  Prewash  100°  120°F 

2.  Wash  155"-170T 

3.  Rinse-power  165"-180°F 

4.  Final  rinse  180''-r95'F 


M.    Change  water'^'in  tanks  every  2-4  hours 
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JOB. SHEET  #3 


N.    Scrape  food  soil  from  plates 


0.    Sort  and  stack  soiled  dishes 


(NOTE:  -The  dish  machine  is  not  a  waste  disposer.) 


P. 


Rack  dt-shes  of  same  size  together 


Q.   "Place  Gups,  glasses,  and  bowls  upside  down  in  racks 


(NOTE:  Do  not  stack  dishes  on  top  of  each  other.) 


R.    Soak  flatware  1 5-20  ^minutes 


S. 


Wash  flatware  twice 


'  '    .1.        Wash  in  rack 

2.        Wash  in  silver  baskets  with  -HANDLES  DOWN 

T.  Invert  silver  in  baskets  without  touching  eating  end  of  topi 

U.  Allow  dishes  to  air  dry  .  * 

V.  Tilt  glass  racks  to  drain '"excess- watec 

W.  Remove  clean  dishes  from  racks 

X.  Stack  dishes  in  prpper  storage  area- 

Y.  Do  not  touch  any  part  of  dish  that  will  be  touched  with  food 

Z.  Check  to  see  that  flatwar-e-is  clean,  dry,  and  free  from  spots 

AA.  Sort  silverware  .  ' 

BB.  Place  silverware  in  proper  storage  with  HANDLES  UP 

CC.  T^irn  off  machine  motor  and  heaters  /'^ 


\ 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


JOB  SHEET  #4-CLEAN  DISH  MACHINE 


Equipment  ariPd  supplies 

A.  Dish  fnachlne 

B.  Hose 

C.  Gong  brush 

D.  Squeegee 

E.  Clean  cloths 

F.  "    Stainless  cleaner 
Procedure 

A.     After  each  meal 

T.       Pull  scrap  trays  ^  j 

2.  Remove  curtains 

3.  Clean  trays  with  brush 

4.  Run  trays  and  curtains  through  dish  machine 
•5.       Turn  off  dish  machine 

6.  Scrub  down  dish  tables  ^ 

7.  Rinse  dish  tables 

8.  '  Squeegee  tlish  tables 

9.  Drain  machine 

10.  Scrub  tanks  with  brush  while  draining 

11.  Hose  down  inside  of  machine 

12.  Clean  outside  of  soap  dispener 

13.  Clean  outside  of  machine 

14.  Fill  tanks 

'15..       Allow  water  to  overflow  2-3  minutes 
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JOB  SHEET  #4 

16.'  Replace  scrap  trays  and  curtains 

(NOTE:  After  the  last  meal  of  the  day,  do  not  fill  tanks  and 
do  not  replace  curtains  until  next  use.) 

Weekly  .  .  .  u 

1,  Clean  the  machine  the  same  as  after  each  meal 

2,  Remove  wash  arms 

3,  /.Clean  wash  arms  free  of  foreign  material 

^4,  Rep4^rce/^ash  arms  '  . 

5.  Remove  rinse  jets 

6.  Remove  lime  or  iron  deposits  from  rinse  jets 

7.  Turn  off  soap  dispenser 

8.  Turn  off  final  rinse 

9.  Fill  machine 

10.  Add  detergent  or  delime  solution  to  each  tank 

11.  Run  machine  for  45  minutes 

12.  Drain  machine 

1 3.  Scrub  all  tanks 

14.  Hose  down  machine 

15.  Replace  rinse  jets 

16.  /Wipe  all  stainless  steel  equipment 

17.  Clean  soap  dispenser 

18.  Clean  exterior  of  machine  with  hot  water 

19.  Wipe  dry  exterior  of  machine 

20.  Clean  exterior  with  stainless  cleaner 

•  21.  Turn  on  soap  dispenser  .  '. 

22.  Turn  on  final'  rinse 
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HAZARDOUS  AND  LESS  HAZARDOOS  EQUIPMENT 

UNIT  I  .  , 

JOB  SHEET^#5-0PERATE  WASTE'^ ISPOSE R 

Equipment  and  supplies 

A.  Waste  disposer 

B.  Wet  garbage  ^  ^ 
Procedure 

A.  Press  ON  switch 

(NOTE:  'Water  wiJI  come  on  automatically.  If  water  does  not  come  on, 
turn  machine  off  immediately.) 

« 

B.  Feed  garbage  gradually 
(CAUTION:  Do  not  overload.) 

C.  Do  not  feed  ungrindable  food 

1 .  Bones 

2.  Cobs  .     ,  ■ 

3.  Cores 

4.  Paper 

5.  Cantaloupe  and  watermelon  rinds 

6.  Grapefruit  peels  . 

D.  KEEP  FINGERS  AND- HANDS  AWAY  FROM  UNIT 

E.  Run  unit  five  minutes  after  grinding  stops 

F.  Clean  unit  by  turning  switch  to  the  OFF  position  and  washing  vvith  mild 
detergent 
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HAZARDOUS  AND  LESS  RAZARD-QUS  EQUIPMENT 

UNIT  1  ^ 

JOB  SHEET  i^6-  OPERATE  MIXER 

..■■■>  .  * 

Ecjuipnien.t  and  sup()lies 

A.  Mixer 

B.  Agitator 

Procedure  "       .  ^ 

A.  Place  bowl  of  desired  size  into  position 

B.  Lock  back  catch 

C.  Lock  bowl  pin  on  each  side 

D.  Lower  bowl  to  lowest  level  on  slideway 

E.  Select  proper  agitator 

1.        Flat  beater  (Figure  1) 

a.  General  mixing 

b.  Mixing"  batters 

c.  Whipping  potatoes 

■  ■  '  (NOTE:  Do  not -use  for  heavy  doughs.) 

FIGURE  1 
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JOB  SHE€T  #6 


2, 


Wire  whip  (Figure  2) 

a.  Incorporates  air  into  light  mixtures 

b.  Used  for  light  and  fast  operations 


FIGURE  2 


Dough  hook  (Figure  3) 
a.     Heavy  doughs 
b-     Most  breads 
c.     Most  rolls 


FIGURE'  3 


4.        Pastry  knife- (Figure  4) 

a>      Combine  shortening  with  flour 

b.     Mix  biscuits,  pie  crusts,  aria  shortcakes 


FIGURE  4 


EKLC 
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JOB  SHEET  #6 

F.  Slip  agitator  on  'shaft 

G.  Lock         5  .  •  *  '  .       '  >ij 

H.  Lift  bowl  into'posi^on 

(NOTE:  If  agitator  does  not  touch  the  bottom  of  the  bowl,  the  mixer  > 
is  ready  for  u^e.)  -v,  . 

I.  Lower  bowl.  . 

J".  Select  speed        -  "  '  - 

K.  Place  food  to  be  niixed  in  bowl 

L.  Raise  bowl  back  to 'mixing  position 

M.  Push  motor  start  button 

N.  Stop  machine  , before  scraping  down  the  sides  of  bowl 

0.  Do  not  lower  bowl  until  agitator  motion  has  stopped 

P.  Turn  motor  off  when  mixing  is  complete 

^^Q.  Lower  bowl 

— _  .J 

R.  Remove  agitator ,  ^ 

S.     Remove  food  from  bowl 

(NOTE:  If  wheels  are  available,  the  bowl  may  be  lowered  to  wheels  and 
.  taken  to  preparation  area.)       •  _  ^  ,  .  . 

(CAUTION:  NEVER,  NEVER  STICI^  HAND  OR  UTENSIL  IN  BOWL 
DURING  OPERATION!!!) 
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[Hazardous  and  less  hazardous  equipment 

UNIT  I 


JOB  SHEET  #7-eLEAN  MIXER 

Equipnient  and  supplies 

A.  Machine  detergent  solution 

B.  Gong  brush  , 

C.  Clean  cloths 

D.  Mixer^ 

Procedure  '  .  ^ 

A.     After  each  use  '        .  .  -  / 

1.  -Turn  machine  off  and  remove  plug  '  .  ' 

2.  Remove  bowl 

3:        Remove  agitator 

4.        Take  to  pot  and  pan  sink  for.d^^ning 
•   5.        Clean  bowl  and  agitatorin  detergent  solution  using  gong  brush 
6.        Rinse  bowl  and  agitator  .  ^  ^ 

.7.  -      Let  bowl  and  agitator  air  dry 


B.  Daily 


1.  Scrub' beater  shaft  1^- 

2.  Scrub  bo'.vl  saddle  )        •  j 

3.  Scrub  base 

4.  Rinse  with  hot  clean  water 

5.  Dry  with  clean  cloth.     •  ' 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 
■         UNIT  I 

JOB  SHEET  #8  -0PERATE  SLICER 


Eqijl[Knent  ancJ  supplies 
.  A.    Slicer  ^  » 

B.     Portion  scale 
Procedure 

A.  Place  chute  on  sli(;je  carriage 

B.  Screw  bolts  till  tight 

C.  Place  center,  plate  in  position 

D.  Place  large  knife  ^uard  in  position 

E.  Place  food  on  chute  and  cover  with  holder 

F.  Move  arm  to  check  free  movement 

G.  Adjust  indicator  to  desired  number 

(NOTE:  Food  should  be  kept  in  eenter  "of  carrier.) 

H.  Turn  machin^  on  •  ^ 

I.  Slice  2-3  slices  of  product  ^ 
J.      Turn  ma^^ne  off 
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K. 


(CAUTION:  Do  not  place  hands  near  food  being  sliced  or  near  food  holder 
until  blade  action  has  stopped.)  ^ 

Examine  food  for  proper  size  and  accurate  weight  .■■>. 
Readjust^^ndicator  if  necessary 


M.    Slice  desired  number  of  portions  of  product 

(NOTE:   Manual   machines   must   be  pushed  with   a   rhythmic  motion. 
\^utomatic ''carriages  should  never  be  left  unattended.) 

(CAUTION :  Slicer  should  never  be  used  when  knife  guard  is  nof  in  position. 
Always  keep"  hands  and  utensils  away  from  blade  when  unit  is  operating. 
Keep  plug  out  of  socket  when  unit  is  not  in  operation.  Always  check  knife 
guard  before  putting  plug  in  socket.)    .  .  ' 
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HAZARDOUS  AND  LESS  JHAZARdiOUS  EQUIPMENT 

UNIT 


'  JOB' SHEET  ^9  CLEAN  SLICER 

EciLii[)rilLMit  ami  SL][)()lios 

A.  Slicer 

B.  Deterqent  solution  * 

C.  Clotlr  folclecJ  to  several  tfiicknesses 

D.  Chemically  saniti^eci  solution 

E.  .  Clean  cloths  _  > 
Procedure 

(NOTE:  This  should  l)e  done  aft^^ach  use  J 

f 

A.  Turn  off  machine 

ft 

B.  Remove  electric  cord  from  socket  ^ 

C.  Set  l^kfde  "cocitrol  tor  zero    ■         "  • 

D.  Turn  knob  at  bottom  of  carriafie'.to  r^^move  meat  carriage 

*E.  Loosen  knob  it  center  of  blade  to  remove  tiie  top  blade  guard 
F:;    Take  -part;^  to  the  f)Ot  and  fmn-  sink    

G.  Scrub  u^rts 

H.  Rinse  parts 

I .  •    Let  parts .  air  dry 
J.      Wasfi  l^lade  and  machine  sfiell 

(CAUTION:  Blade  is  exf)osed,  so  [proceed  with  carelM 
K..     Rinse  l)lad'e  ^ 

L:     Sanitize  blade  acco^linci  to  directions  on  ciieniical  saniti?er 
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JOB  SHEET  #9 


IVl . 

Allow  blade'  to  air  dry 

- 

M 

IM. 

Replace  front  blade  guard  i 

mmediately  after  cleaning  shell 

0. 

Tighten  blade  guard  knob  , 

p. 

Replace  blade  guard 

Q. 

Tighten  blade  guard  knob 

R. 

Replace  meat  carriage 

S. 

Tighten  meat  carriage  knob 

T. 

Set  blade  control  to  zero 

(NOTE;  Never,  never,  never 

leave  blade  exposed  longer  than  necessary 

pi  ■     _  \ 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNITI 

JOB  SHEET  #10"OPERATE  VCM 

Equipment-VCM 
Procedure 

A.  Place  shaft  through  round  hole  in  center  of  cover 

B.  Slip  on  handle  , 

C.  Fasten  into  position 

D.  Add  food  and  water  ^ 

(NOTE.:  Some  vegetables  require  water  to  make  them  move  more  freely. 
Operator  should  follow  manufacturer's  directions  for  amount  of  water  and 
•product  to  be  used  in  each  mixing.) 

E.  Close  cover 

F.  Locn  cover 

(NOTE:  Most  mixers  will  not  operate  while  cover  is  open.  These  machines y 
usually  .have  two  speeds  Thp  qvAjjfrh  hanrjie-should  be  moved  firmly  when 
changing  speeds., Speed  and  time  of  operation  of  this  machine  require  stric/t 
"attention!!!!!  Most  food  can  be  dipped  out  after  mixing.  For  exampli 
lettuce  for  tossed  salad  on  low  speed  normally  requires  one  second  of 
operation.) 


G.  Operate  machine  for  desired  time 

H.  Remove  food 

I.  Remove  knife  blade 

J.  Remove  remainder  of  food 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


JOB  SHEET  #11-CLEAi^  VCM 

Eciuipment  al?icl  supplies 

A.  VCM  ,  -  • 

B.  Machine  detergent  solution  "  ^  - 

C.  Gong  brush 

D.  Large  [:)ail  or  floor  drain 

E.  Hose 

F.  Dry  cloth 
Procedure  ^ 

A.  Turn  motor  to  the  OFF  position 

1.  "  ^  Open  inspection  cover  on  top 

2.  Wait  until  blades  have  stof^iped 

B.  Remove  mixing  [jaffle 

1.  Loosen  nut  on  top  of  cover  and  withdraw  ha^ndle  • 

2.  Release  cover  lock 

3.  Raise  cover  to  upright  [position 

4.  Witfidraw  mixing  baffle  and  shaft 

C.  Remove  f:)lastic  inspection  cover  and  gasket 

D.  .     Reniove  blade  shaft 

1.  •    Turn  [:ilade  shaft  lock  clockwise  to  remove 

2.  Pull  up  on  blade  shaft 

E.  Tdke  i^iarts  to  pot  and  pan  sink 

F.  Scru[3 

(C'AUTION:  Leave  l:)lade  shaft  on  drainboard  until  ready  for  vvasfiing  and 
rinsing.) 
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JOB  SHEET  #11" 

/ 

G.  Rinse  parts  and  allovy  to  air  dry  on  clean  surface 

/ 

H.  Fill  bowl  half  full  -of  hot  machine  detergent  solution 

I.  Scrub  bowl,  both  inside  and  outside  of^  cover,  si'de  of  bowl,  and  frame 
J.      Tilt  bbwl  to  remove  water 

K.     Rinse  inside  and  outside  of  bowl 
■   L.     Wipe  outside  of  bowl 
M.     Let  inside  of  bowl  air  dry 

N.     Return  bowl  to  upright  position  ^ 

1 .  Lock'  leaves 

2.  Replace  locking  pin 
0.     Reassemble  parts 

1.  Replace  blade  shaft 

2.  Replace  gasket 

3.  Replace  mixing  baffle 
P.     Close  cover 

Q.     Replace  plastic  cover 

R.     Ref^lace  handl^ 

S.     Re[)lace  nut  on  top  of  cover 

T.  Tighten 

U.     Leave  cover  closed  but  do  not  lock  it 
V.     Partially  open  inspection  cover 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I  .. 


JOB  SHEET  #12-0PERATE,  FOOD  CHOPPER 

L     Equipment--Food  chopper 
^4^.  Procedure 

,.A.     Turn  switch  off 

B.  Unplug  machine 

C.  Place  bowl  in*  positon 

D.  Rotate  bowl  counterclockwise  to  stop 

E.  Place  knife  on  knife  shaft 

F.  Screw  hand  knob  into  position  tp  hold  knives  securely 

G.  Place  comb  in  position 

(NOTE:  Knives  must  move  through  comb  freely.) 

H.  Place  lid  in  closed-locked  position 

■  '        1.      Plug  in  machine  .  • 

J.      Fill  bowl  1/3  full  of  product 

K.     Turn  on  switch 

(NOTE:  lyiore  food  may  be  added  to,  machine  bowL  If  the  food  is  not 
cut  uniformly,  too  much  food  is  in  bowL) 

(CAUTION:  Do  not  put  hands  under  cover!!!) 

L.     Stop  machine 

1.  Switch  to  off 

2.  Do  not  lift  co^'er  until  knives  have  stopped  moving  ' 
M.    Of)en  cover 

N.     Turn  lock  knob  to  right  angle 

0.     Unscrew  hand  knob 

P.     Slide  off  knife  assembly 

Q.     Remove  food  from  bowl  ' 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 

JOB  SHEET  #13-CLEAN  FOOD  CHOPPER 

Equipment  and  supplies  . 

A.  Food  chopper 

B.  Machine  detergent  solution 

C.  Gong  brush 

D.  Clean  damp  cloth 

E.  Clean  dry  cloth 
Procedure 

A.     Turn  off  switch 

,B.     Wait  for  blades  to  stop 

C.  Unplug  cord 

D.  Turn  cover  lock  and  pull  up 

E.  Raise  cover  to  upright  positidft 

F.  Remove  blade  guide 

1.  Lift  up 

2.  Place  in  bowl  ' 

G.  Remove  blade 

1.  Remove  knob  on  blade  shaft 

2.  Grasp  blade  at  the  dull  surface  nc^-^r  the  sliaft 

H.  Place  blade  in  bowl 

(CAUTION:  Hnndio  blade  with  cnre.) 

I.  Lift  cover 

J.      Remove  l^owl 

K.     Take  parts  to  ()0t  and  pan  sink 

142 
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JOB  SHEET  #'13 

L.  Scrub  shell 
M.     Rinse  shell 

(CAUTION:  Blade  should  never  be  placed  in  sink.  Leave  blade  on  drainboard 
until  ready  for\^shing  and  rinsing.) 

N.    Wash  parts 

0.  Rinse 

P.     Allow  to  air  dry 
Q.     Reassemble  chopper 

1.        Replace  bowl 
.  2.        Replace  cover 

3.  Leave  in  upright  position 

4.  Replace  blade  guide  and  blade 

5.  Ctese  cover  and  lock 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I  ^ 

i/  ■ 

JOB  SHEET  #14-0PERATE  DEEP  FAT  FRYER 


I.     Equipment  and  supplies    ^  ^ 
A.     Deep  fat  fryer 
■  B.     Far  for  fryer 

C.  Absorbent  paper 

D.  Ftilse  bottom  for  serving  pan 
'E.  ToncjS 

I .  Procedure 

A.  Close  (jfease  outlet 

B.  Fill  fryer  with  fat  ta  level  line  indicator 

C.  Set  thermostat  to  250''  until  fat  is  melted  (about  ten  minutes) 
.p..  ^  Set  thermostat,  to  desired  temperature 

(NOTE:  Fat  should  not  be  heated  over  400°F.) 

E.  Place  baskets  ^on  hook 

F.  Fill  l:)askets  with  food 

1.  Fill  no  more  than  2/3  full 

2.  Drain  foods  that  have  been  freshly  battered  before  frying 

3.  Fry  foods  together  that  are  uniform  in  size 

G.  SulMTiercje  baskets  slowly  into  hot  fat 

<3 

(CAUTION;  Submercjinc)  must  be  done  slowly.  Moisture  from  food, 
es[)ecicilly  frozen  food,  causes  fat  to  foam  and  to  bubble,) 

H.  Shake  baskets  occasionally  if  food  tends  to  stick  together 

I.  H.ing  [)c3skots  on  hook  to  drain  (10-15  seconds) 
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JOB  SHEET  #14 

J.      Remove  food  from  baskets 

1.  Pour  food  out 

2.  Pick  food  up  with  tongs 

K,     Place  food  on  absorbent  paper  or.  in  pan  with  false  bottom 
L,     Turn  off  heat  as  soon  as  frying  is  complete 

(NOTE:  Durinjg  idle  periods  the  thermostat  should  be  set  on  200^F, 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 
'  '  UNIT  I  \ 


^JOB  SHEET  #15-CLEAN  DEEP  FAT  FRYER  (GAS) 

I.    Equipment  and  supplies 
,A.     After  each  use 
\  1.        Cheese  cloth 

2.  Clean  pot 

3.  Machine  detergent  solution 

4.  tLong  handled  gong  brush. 

5.  Dry  cloths 

B.     Before  changing  to  new  fat 

1.  Cans  for  grease  disposal  ^ 

2.  Waste  container 

3.  Detergent  solution 

4.  Deep  fry  cleaner 

5.  Long  handled,  gong  'brush  ^ 

6.  Rubber  gloves  .  . 

7.  White  vinegar,  1/2, cup 

8.  Clean  ^cloth^  , 
IL  P^rocedure 

A.     After  use 

1.  Allow  fat  to  cool  but  not  to  solidify 

2.  Drain  and  strain  fat 

a.  '  Secure  cheese  cloth  on  pot  to  form  strainer 

b.  Place  pot  below  drain 

c.  •    Open  drain 

d.  -    Close  drain  after  all  fat  has  been  removed 

146 


JOB  SHEET  #15 

Fill  frialator  with  hot  machine  detergent  solution 
Scrub  inside  and  outside  of  unit 
Place  large  pot  below  drain 
Open  drain 

F^nse  frialator  thoroughly  with  clean  hot  water 
Wipe  dry 
Refill  fryer 
Cover 
changing,  to  new  fat 

Allow  fat  to  cool^  but  not  to  solidify  .  " 

.  Drain  fat  and  dispose 

Fl(jsh  unit  thoroughly  to  remove  all  sediment 
Fill  fryer  with  warm  detergent  solution  or  deep  fry 
Turn  on  fryer 
Boil  for  30  minutes 
Scrub  inside  of  fryer 
.    Drain  fryer 

Rinse  unit  thoroughly  \ 
Refill  unit  with  hat  water 
Brush  all  inside  surfaces 
Drain 
Rinse 

Dry  thoroughly 

Fill  unit  .with  new  fat 

Cover 
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HAZARDOUS.  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  1  .  .. 


J©B'.SH|Et  #16--CL.EAN  DEEP  FAT  FRYER  (ELECTRIC) 


Equipment  and  supplies 


'   '  A;  -Clean- frialator  container  -^i^!^ 

B.  Fat  filter  machine  or  container  vwji  filter' 

C.  'Machrn'e'  detergent'  solution 

D.  Gong  brush        *  f 

E.  Clean  cloths 
II.  Procedure 

(NOTE:  This  should  be  done  after  each  use.) 


A. 

AllnxA/  fat  to  rnnl   hiit  nnt  tn  <;nlIHIf\/ 

•B. 

Lift  calrod  unit  from  fat. 

C. 

Lock  calrod  unit  into  position 

D. 

Turn  on  fryer  to  high  temperature 
(NOTE:  Calrod  units  are  self-cleaning.) 

E. 

Pump  fat  from  fryer  through  filter  to  clean  container 

F. 

Remove  soiled  container  from  fryer 

G. 

Take  container  to  pot  and  pan  sink  for  cleaning 

H. 
1. 

Rinse  container  and  allow  to  air  dry  '  ^ 
Turri  off  fryer 

J. 

Allow  unit  to  coo' 

.  K. 

Scrub  outside  of  unit 

"V 

L. 

Rinse  and  wipe  dry 

M, 

Place  clean  container  with  fat  into  unit 

N. 

Lower  calrod  unit  into  fat 

0. 

Cover 
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HAZARDOUS  AND  -LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


JOe  SHEET  #17-0PERATfe  TILTING  BRAZIER^R  SKILLET 

Equipment-  Tilt  brazier 
.Procedure 

A.  .    Turn-  tilt  wheel  to  upright  position 

B.  Turn  thermometer  setting  to  the  desired  temperature 

C.  Place  food  in  brazier 

D.  Follow  recipe  according  to  use 


1. 

Fry 

2.- 

Braise 

3. 

Stew 

4. 

✓ 

Sa^te 

5. 

Simmer 

6. 

Boil 

7. 

Grill 

i 
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E.  Complete  cooking  process 

F.  Remove  food  from  brazier 

1.  Dipping 

2'.        Pouring-  Liquids  or  semi-liquids 

a.  Pour  slowly 

b.  Use  sheet  pan  to  prevent -splattering 
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HAZARDOUS  AND  LESS  iHaZARDOUS  EQUIPMENT  -r.« 

UNIT\| 


A.. 


JOB  SHEET  ii18-CLEAN  TILTING  BRAZIER^  OR  SKILLET. 

Equipment  and  supplies 

A.  Gong  brush 

B.  Large  pail  or  floor  drain 

C.  Machine  detergent  solution  '  ' 

D.  Dry  cloths 
Procedure 

\  -        ■  . 

.A,     Turn  off  switch 

B,  Raise,  cover 

C,  Flush  pan  to  remove  all  loose  food  particles  i. 

D,  Tilt  pan  to  remove  water 

E:    *Place  a  sheet  pantjn  front  of-  pouring  lip  to  guide  water  to  floor  dra 
;  and  to  prevent  splashing 

F.  Return  pan  to  upright  .position         ■  ^ 

G.  Fill  pan  with  dej:ergent  solution 

H/   'Scriib  pan " '  "  '     - 

1.  .     Cover  '  * 

2.  Pouring  lip 

3.  Frame 

4.  Outside 


I.  Tilt  fian  to,  remove  .water 
^ 

J.  Rinse  pan  inside  and  out 

K.  Return  pan  to"  upright  position 

L.  Allow  inside'  to  air  dry  ,  ' 

M.  Wi[ie  outside  of  pan' 

N.  Close  cover  | 

\ 
I 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


JOB  SHEET  #19-0PERATE  STEAMER 

Equipment--Steamer  'p 
Procedure 

A.  Place  food  in  proper  size  pan  according  to  recipe 

B.  Place  pan  on  the  pull-out  shelf 

\         \  ' 
Cr^   Close  door  ^  '  *  . 

D.     Lock  door  „^ 

1.  Wheel  operation 

a.      Fasten  door  catch 

"     ^     '        b.  '  Push  steam  valve  handle  to  front  position 

c.      Revolve    wheel    at    front    in    clockwise    direction  until 
^  ^       compartment  seals 

2.  Safety  shut-off  valve  - 

a.      Engage  -hasp  with  locking  cam  to  the  right 
r.  b.    'Press  against  the  face  of  the  door 
. E.     Turn  on  steam         .  ■  , 

1.  WheBl  operation--Pull  lever  . 

2.  ,  Safety  shut-off  valve-zKinal  movement  of  lever  automatically  turns 
)  steam  o h  c  ,  "  - 

/' 

F.  Set  timer  according  to  recipe  ^ 

.  ' 

(yNOTE:  On  the  wheel  operations  do  not  tighten  the  door  wheel  excessively . 
If.  steam  leaks  appear,  the  wheel  should  be  tightened  slightly.) 

G.  Reverse  closing  procedure  after  cooking  process  is  completed 
(NOTE:  After  loosening  wheel,  let  steam  escape  before  opening  door.) 

H.  Remove  food       '  ,  "  ' 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 

^  JOB  SHEET  #20-CLEAN  STEAMER 

I.'  Equipment  and  supplies 

A.  Machine  solution 

B.  Gong  brush  , 

C.  Gauge  brush 

D.  Clean  cloths 

E.  Steamer 
II.  Procedure 

A.  Turn,  off  steam 

^  B.  Allow  to  cool  ■  ^ 

C.  Turn  center  wheel  counterclockwise  to  -open 

D.  huii  ove  shelves  , 

E.  Ta'     she'ves  to  pot  and  pan  sink 

F.  Scrul:  top  and  bottom  of  shelves 

G  Rinse  J- 

H.  Allow  she  yes  to  air  dry  on  clean  surface  ^ 

I.  Scrub  c'  ambers 

i. 

L  Inside 

2.  Outside 

3.  Top 
.J.      Rinse  chambers 

9 

K,     Close  steamer 
.   L.     Turn  on  for  .one  minute  , 
M,    Turn  off  steamer 
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JOB  SHEET  #20 

N.  Open 

0.    Allow  to  air  dry 
P.     Replace  shelves 

Q.  Wipe  off  outside  and  top  of  steamer 
R.     Leave  doors  ajar 


no  ' 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 
.    UNIT  I 

JOB  SHEET  #21-0PERATE  STEAM  JACKETED  KETTLE 

) 

Equipment- Steam  jacketed  kettle 
Procedure 

A.  Adjust  kettle  to  upright  level  position 

B.  Fill  kettle  with  food  or  water  In  whith  food  ij  to  be  cooked 

(NOTE:  Food  or  water  should  not  exceed  3/4  of  the  capacity  of  the  kettle. 
Preheat  water  if  necessary.) 

C.  Turn  on  steam  control  valve 

1 .  Turn  dial,  clockwise 

2.  Open  valve  completely  for  the  highest  temoerature 

3.  Close  valve  partially  for  simmering 

D.  CornF:iIcte  cooking  according  to  directions  on  recipe 

E.  Close  steam  control  valve 

F.  Remove  food  to  prevent  overcooking  ' 

1...      Liquid  may  be  drawn  off  through  draw-off  valve  before  liquid 
/      is  removed 

2.  Food  may  be  strained  from  broth 

3.  Food  may  be  poured  if  kettle  tilts  «* 

4.  Foocj  may  be  skimmed  with  skimmer 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 

JOB  SHEET  #22-CLEAN  STEAM  JACKETED  KETTLE 
Equipment  and  supplies 


A. 

Long  handled  gong  brush 

B, 

Machine  detergent 

C. 

Clean  dry  cloths 

D. 

Steam  kettle-. 

Procedure  ^ 

A. 

Turn  off  steam 

B. 

Allow  kettle  to  cool 

C. 

Open  drain 

D. 

Flush  kettle 

E. 

Close  drain 

F. 

Remove  drain  screen 

G. 

Fill  kettle  to  cover  highest  'food  line  with  water 

H. 

Add  detergent 

•1. 

Scrub  kett  •  inside  and  outside 

J. 

Drai,n  solution 

1.        Open  valve 

2.  ■      Tilt  kettle 

K. 

Rinse  kettle                 ^       •  * 

L. 

Close  drain 

M. 

Allow  inside  of  kettle  to  air  dry 

N. 

Wipe  outside  of  kettle 

0. 

Close  cover 

,(NOTE:  Smaller  pots  may  not  have  drains.  Smaller  or  older  pots  may  not 
have  covers.) 

15;-) 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 

JOB  SHEET  #23-  OPERATE  MEAT  TENDERIZER 

I .    Ecjuipment  needed -Meat  tenderizer 
IL  Procedure 

A.  Turn  on  machine 

B.  PKice  iTTeal  to  [)e  teriderized  in  roll  assembly 

(CAUTION:  DO  NOT  touch  roll  assembly  with  fingers.) 

(NOTE:  The  meat  will  fall  through  roll,  assembly.  Meat  should  never  be 
[KiMed  out  of  as5efTi])lv  while  machine.,  is.  operating.) 

C.  PUice  meat  in  tei^qleri^er  a  second  time       .    ^         ■  ' 

■  ^ 

D.  ■   Proceed  witii  recipe  dii;ections  ,  ".\     ^-^  .''  >  ' 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


JOB"  SHEET  *24-CLEAN  MEAT  TENDERIZER  - 

I.    Ec|uipment  needed 

A.  Machine  detercjent  solution 

B.  Brush 

C.  Clean  cloths 
11.  Procedure 

A.  Turn  off  machine 

B.  Remove  electric  xord  from  socket 

C.  Remove  guard 

D.  Loosen  locks 

E.  Pull  entire  roll  assembly  to  riqht  to  remove  from  machine 

F.  Take  guard  and  cutter  roll  assembly  to  siiik 

1 .  Remove  handle  , 

2.  Remove  blade  guides  , 

3.  Clean  excess  meat  particles^  from  cutter  role 

(CAUTION:  Place  cutter  roll  on  drainboard  until  ready  for 
washing' ) 

G.  Scrub  all  fbarts   '  •  * 

H.  Put  all"  parts  into  wire  basket  and  immerse  in  water 

I.  Allow  to  air    ny  in  basket  on  clean  surface 
J.  Clean 

K,     Dry  shell 

L.     Reassemble  cutter  roll 

1.        Replace  l^Iade  (guides 

I 

2-        Roplapo  handles 

3,        Replace  roll  asseml)ly  into  socket 
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JOB  SH^ET  #24 


-■4,        Lock  roll  assembly 
5.       Replace  guard 
M.     Replace  electric  cord  in  socket 
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^       HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  r 

JOB  SHEEt  #25-OPERATE  STEAM  TABLE 

Equipment  and.  supplies 

A.  Steam  table 

B.  Water  (if  used) 
Procedure 

(NOTE:  Different  foods^will  require  varying  degrees  of  heat  for  holding  on  steam 
table.)-  ^ 

A.  Moist  heat 

1.  Close  drain 

2.  Add  hot  water  to  desired  level 

3.  Turn  on  heating  element 

4.  Reduce  heat  when  boiling  begins  \^ 

B.  Dry  heat  (electric) 

1.  Turn  on  heating  element  to -desired  temperature 

2.  DO  NOT  add  water  J 

'    (NOTE:  Steam  may  be  used  as  heat  in  electric  tables.  A  pan  of  water  is 
placed  in  the  table  well  and  the  food  pan  is  placed  in  the  steam  pan.) 
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HAZARDOUS  AND  LESS  HAZARDOUS  EOUIPMENT 

UNIT  I 


i 

JOB  SHEET  ir26-CLEAN  STEAM  TA'bLE 


Equi[)ment  ajncl  SLip[)lies        .  '       '  .    "  .  ' 

A.  Steam  tcif)le 

B.  Machine  detergent  solution 

C.  Stainless  steel  polish 

.  D.     Long  handled  gong  brush 
E.     Clean  dry  clqth/ 
Procedure 

A.  ^  Electric  > 

(CAUTION:  Water  must  never  come  in  contact  with  the  heating^elements.) 

1.  Turn  off  ^ 

2.  Scrub  exteriorjpof  well 

3.  Rinse  with  hot  water  .  . 

4.  ^  Wash  cabinet  ^nd  containers 

5.  Wash  lids  to  wells 

6.  Replace  containers  and  lids 

B.  Moist  wells  (after  each  use) 

1.  Turn  off  steam 

2.  C  *  Drain 

3.  Wash  front  and  back  of  steam  table 

4.  Wash  tO(3  of  st(?am  table 

5.  Wipe  dry 
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JOB  SHEET  #26 

"Moist  wells  (after  last  meal  of  day)  ■ 

1 .  Turn  off  steam 

2.  Add  detergent  to  water  in  steam  well 

3.  Scrub  inside  of  steam  table 

4.  Drain 

5.  Rinse 

6.  Wipe  surrounding  frame 

7.  Wash  covers 

8. ^  Rinse  covers 

9.  Wash  front  and  back  of  steani  table 

10.  Rinse 

1 1.  Wipe  dry 

12.  Polish  as  needed  $ 


(NOTE:  In  areas  with  hard  water,  steam  tables*should*t>e  delimed 
/  weekly.)  > 
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HAZARDOUS- ANQ  L^SS  HAZARDOUS  EQUIPMENT 

UNIT  I  * 


JOB  SHEET  #27-OPBRATE  CONVENTIONAL  OVEN 
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Equipment  -Conventional  oven 
Procedure 

A.  Turn  temperature  control  switch  to  medium  or  high 

B.  Turn  thermostat  to  desired  temperature 

C.  Allow  oven  to  preheat  before  placing  food  in  oven 

D.  Place  food  in  oven  when  proper  temperature  has  been  reacfied 

E.  Load  oven  evenly  (Figure  1) 

*    1 .       Pans  should  be  2"  away  from  door 

2.        Pans  should  be  2"  away  from  each  other 

3,.        Pans  should  be  2"  away  from  walls  of  oven  - 


\ 

^'     '  2" 
1 

i=IGURE  1 

Pan 

2" 

2" 

2-; 

F.     Cook  as  directed  on  repijSe 

(CAUTION:  Do  not  rest  heavy  pans  on  the  doors  while  ^penj 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


JOB  SHEET  #28-CLEAN  CONVENTIONAL  OVEN 


L     Eciuipment  and  supplies 

A.  Long  handled  metal  scrafier 
^  '  B.     Long  handled  brush 

C.  Machine  detergent  soluton 

D.  Clean  dry  cloth 

E.  _^  Gong  brush 

F.  Stainless  steel  [:)olisli 
H.  Procedure 


A.  -  Daily 

1. 
2. 
3. 
4. 
5. 
6. 
7. 
8. 
9. 
10. 

B.  Weekly 

1.- 
■  2. 
-  3, 


Turn  off  oven. 
Allow  oven  to  cool 

Scrape  burned  particles  from  inside  of  oven 

Brush  out  inside  of  oven 

Brush  shelf  ledqes  and  door  crevice 

Replace  shelf 

Wash  outside  of  door 

Wash  outside  of  frame 

Rinse 

Wipe  dry 

Turn  off  oven 
Allow  oven  to  cool 
Remove  shelf 
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•  / 
JOB  SHEET  #28 


4. 

Take  shelf  to  pot  and''  pan  sink 

5. 

Scrub  shelf                 .  ' 

6. 

Rinse  shelf 

7. 

Wipe  shelf  dry 

0 

8.  . 

Scrape  burned  particles  from  inside  of  oven 

9. 

Brush  inside  of  oven  [ 

10. 

Br^h  shelf  l-edges 

11. 

Brush  door  crevices 

12. 

Scrub  inside  of  oven-                        ^  ^ 

13,  . 

Scrub  shelf  ledges 

14. 

Scrub  inside  and  outside  of  door 

Scrcffj^  frame            >  . 

16. 

Rinse  inside  and  outside  of  oven 

17. 

Replace  clean  shelf 

18. 

Wipe  outside  dry 

19. 

Wipe,  on  Stainless  steel  polish 

0 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMiiLIT 

UNIT  I 


JOB  SHEET  #29 -OPERATE  CONVECTIONAL  OVEN 

I.     Equipment--Convectional  oven  ,  ■ 

/• 

II.  ^Procedure  v 
,  '  A.     Turn  thermostat  to  desired  temperature 

(NOTE:  Adjust  temperature  by  decreasing  25^°-50°.) 

B.  ■  Turn  on  fan 

(NOTE:  Some  items  should  not  be,  cooked  in  a  convectional  c  un  with 
the  Jan  on,  such  as  baked  gobd$,  cakes,  and  muffins.)  / 

C.  Allow  oven  to  preheat  before  placing  food  in  oven 

^     D.     Place  food  in  oven  when  proper  temper3ture  has  b^en  reached 

E.  Load  oven  evenly 

(CAUTION:  Do  not  overload  convectional  ovens  because  they  will  tend 
to  cook  unevenly.)  ^      .  - 

F.  Cook  as«^  directed  on  recipe 

(NOTE:  Adjust  temperature  on  recipe  by  decreasing  25°-50°.  Convectional 
ovens  tend  to  cook  more  quickly  than  conventional  ovens.) 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT. I 


JOB  SHEET  #30  CLEAN  A  CONVECTIONAL  OVEN 


L     Equipment  and  supplies 

A.  Long  handled  metal  scraper 

B.  Long^handled  brush 

C.  Machine'  detergervt  so'  tion 

D.  Clean  dry  cloth 

E.  ^    Gong  brush    ,rj  * 

F.  Stainless  steel  polish 
Procedure 

A.  Daily 


1. 

3. 

4. 
5. 

6. 
7. 
8. 
0. 
10. 


Turn  off  oven 
Allow  ^ven  ,to  cool 

Scraf)e  burned  particles  from  inside  -  of  o^^^ 

Brush  out  inside  of  oven 

Brush  shelf  ledqes  .and  door  crevifle 

Replace  slieif 

Wash  outsida_j)f  door. 

Wash  outside  of  frame 

Rinse 


W?t)e  dry 


Turn  off  oven 
Allow  oven  to  cool  """^ 
•  Remove  slielf 


1  {)  i  i 
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JOB  SHEET  #30 


\ 


4. 

5. 

6. 

7. 

8. 

9. 
10. 
11. 
12. 
■13. 
14. 
15. 
16. 
17. 
18. 
19. 


Take  shelf  to  pot  and'  pan  sink'  . 
Scrub  shelf  ' 
Rinse  shelf    "  " 
Wipe  shelf  dry 

Scrape  burned  particles  Ifom  inside  of  oven 
;Brush  insjfle  of  oven 
Brush  s[/elf  ledges 
Brush  door  crevices 
Scrub  inside  of  oven 
Scrub  shelf  ledges 
Scrub  Inside  and  outside  of  door 
Scrub  irame 

Rinse  inside  and  outside  of  oven 

Replace  clean  slielf 

Wipe  outside  dry 

VJ\\^e  on  stainless  steel  [polish 


p 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I  .  ,  . 

JOB  SHEET  #31 -OPERATE  MICROWAVE  OVEN  ' 

I.  Equipment 

A.  Microwave  oven  ^ 

B.  Cooking  pan 

II.    Procedure  '  ^  / 

A.  Close  door  'T' 

* 

B.  Turn  on  master  switch 

C.  Let  heat  for  10-15  seconds 

D.  Open  door 

E.  Place  food  no  more  than  3"  deep  in  oven  on  cooking  dish 

1 .  Paper 

2.  Glass 

3.  China 

4.  Heat-resistant  plastic 

F.  Place  food  in  oven 
^                                    G.     Close  door  ' 

H.  Set  timer  '  ' 

I.  Cook  according  to  recipe 

I 

(NOTE:  In  use  of  the  microwave  oven,  the  operator  should  follow  time  j 
guides  as  specified  in  a  microwave  cookbook.  Microwave  ovens  are  used 
for  thawing,  heating  to  room  temperature,  cooking  to  an  edible  temfierature, 
and  precooking.  Tq^equalize  cooking  of  food,  liquid  or  semilicjuid  food 
should  be  stirred  during  cooking  process.  In  most  microwave  ovens  the  tinier 
will  have  to  be  reset  if  the  door  is  opened.  For  casseroles  and  foods  that 
splatter  easily,  a  paper  towel  should  be  placed  on  top  of  the  food.) 

(CAUTION;  Before  using  microwave  oven,  read  manufacti.rer's  siifjfu^sted 
operation  for  the  (^articular  type  of  oven.)  * 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 
/  UNIT  I 

JOB  SHEET  fi^32-CLEAN  MICROWAVE  OVEN 

Equipment  and  supplies  ^ 

A.  Microwave  oven 

B.  Clean  cloths 

C.  Mild  dete-rgent  solution 

D.  Paper  towels 
Procedure 

A.  Turn  off  oven 

B.  Let  oven  cool 

C.  Remove  trays 

D.  Remove  splatter  shield     ,  '  ^ 

E.  Wash  trays  and  shield  in  mild  detergent  solution 

F.  Rinse  , 

G.  Wif^je  dry 

H.  Wif)e  inside  of  oven  with  paper  towels  to  remove  all  liquid 

I.  Wash  with  mild  detergent  solution 
J.  Rinse 

K.  Wipe  dry 

L.  Ref)lace  trays  and  shield 
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C.  Pastry  brtjsh 

D.  '  Margarine  ,or  butter 
Procedure 

A.  Set  thermostat  to  five 

B.  Open  gas  valve 

C.  Insert  lighted  nnatch  into  lighter  holes 

D.  •  Inspect  flannes 


(NOTE:  Front  and  back  flannes  should  be  the  sanne  size  and  as  large  as 
possible  without  yellow  tips.) 

E.  Preheat  toaster  10-15  minutes 

F.  Start  motor  for  baskets  to  rotate 

G.  Run  two  slices  of  bread  through  toaster 

H.  Adjust  thermostat  if  necessary 


1.      Run  toast  through 
J.      Butter  toast 
K.     Stack  in  pans 


(CAUTION:  If  toajt  gets  stuck  in  baskets,  do  not  stick  a  knifo  in  unit. 
Let  unit  run.  Eventually  the  toast  will  fall  out  or  burn  and  break  into 
parts  and  the  parts  will  fall  out.) 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNITJ 

JOB  SHEET  #34-  CLEAN'  RDTARY  TOASTER 
Equi[:)ment  and  supplies 

A.  Toaster  ^ 

B.  Smallistiff-bristled  brush 

C.  Clean  dry  cloth 

D.  Clean  damp  cloth  dipped  into^^tiot  machine  detergent  solution 
Procedure 

A.  Turn  off  machine  ,  . 

B.  Brush  crumbs  from  front  of  toaster 

C.  Remove  slanted  toast  guide 

D.  Remove  tray  below  toaster 

E.  Brush  dry  crumbs  from  guide!  tray,  and  surroundinrj  table  top 

F.  Wash  toaster  frame 

G.  Wash  area  under  toaster 

H.  Wash  guide,  tray,  and  surrounding  tal)le  top 
L  Rinse 

J.     Wipe  dry 

K.     Replace  toast'  guide  and  tray 
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■  HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 

JOB  SHEET  #35--OPERATE  COFFEE  EQUIPMENT  ■  ^ 

Equipment  and  supplies 

A.  Urn  coffee  pot 

B.  Vacuum  coffee  pot  ^ 

C.  Automatic  drip  coffee  (30t 

D.  Coffee  basket-^ 

E.  Coffee  filter 

F.  Coffee 
Procedure  . 

A.     Urn  coffee  pot 


,1. 

Fill  urn  with  fresh  water 

2. 

Turn  on  heater  to  heat  water 
Let  water  boil 

3. 

4. 

Rinse  out  with  fresh  hot  water 

5. 

Add  premeasured  coffee  to  filter  basket 

6. 

Spread  coffee  evenly  | 

7. 

Place  basket  on  top  of  urn 

8. 

Turn  on  water  over  coffee  or  pour  boiling  water  over 

coffee 

9. 

Remove  grounds  as  soon  as  water  has  gone  through  the 

basket 

10'. 

"Remove  one  gallon  of  fresh  brew 

11. 

Pour  into'  urn 

12.  ' 

Check  holding  temperature  to  make  sure  it  is  correct 

a.  190^F  outside  jackel 

b.  185  F  hrew 
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JOB  SHEET  #35 

13.  Dump  grounds  ^ 

B.     Vacuum  coffee  pot 

1.  Fill  pot  with  water  to  the  proper  measure 

2.  Place  on  heat 

3.  Moisten  filter  cloth  ^ 

4.  Place  filter  into  top  \       '  * 

5.  Fill  top  with  premeasured  arrtount.of  coffee 

6.  Place  top  part  on  bottom  pot  when  water  begins  to  boil 

7.  Allow  steam  to  push  water  into  the  upper  bowl 

8.  Stir  -N^ 

\\ 

,  9.        Remove  pot  from  heat  and  allow  vacuum  to  pull  the  fresh  brew 
down  into  the  bottom  pot 

10.  Remove  top  ^ 

1 1 .  Wash  thoroughly 

12.  Place  filter  cloth  to  soak  in  cold  water 
C.     Automatic  drip  coffee  pot 

1.  Place  filter  in  basket 

2.  Add  premeasured  coffee  to  filter  basket 

3.  PJa^^ilier  basket  in  place   

.4.  ,-^^^5^^^^utton 

5.  ,  Remove  grounds  upon  completion  of  brewing  t 

6.  Clean  filtering  uhi-t 

a.      Dump  filter  and  coffee  grounds  in  designated  area 
/*  •  b.'     Rinse  unit  with  hot  water 

(     '  "  . 

c.      Let  air  dry 
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HAZARDOUS  AMD  LESS  HAZARDOUS  EQUIPMENT 

UNIT  ' 


JOB  SHEET  #36"CLEAN  COFFEE  .EQUIPMENT 


L.    Equipment  and  supplies 

A.  Coffee  urn 

B.  Long  handled  gong  brush 

C.  ^auge^rush 

D.  Urn  cleaner 

E.  Clean  damf)  cloth 

F.  Machine  detergent  solution 
1 1.  Procedure 

A.     After  eacfi  use 


1. 
2. 
3. 
4. 
5. 
6. 
7. 
8. 

B.  Daily 
1. 
2. 
'  3.  ■ 
'  4. 
5. 


Lift  cover 

Remove  filter 

EmfUy  grounds 

Drain  urn 

Close  drain 

Rinse  drain  and  urn 

Close  drain  .    . , 

Remake  coffee-  as-needed 

4  ' 

Close  drain 

Fill  partially  with  hot  water' 
Scrub  urn 
Drain  urn 

Flush  urn  with  hot  water 

1 V  I 
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JOB  SHEET  #36 


Clean  glass  gauge  with  gauge  brush 

a.  Remove  '^ut  at  top  of  tube 

b.  Insert  brush 

c.  .Plunge  up  and  down  with  urn  clecfner 

d.  Rinse 

7.  Clean  faucet  (for  automatics) 

8.  Fill  urn  partially  with  water 

9.  Leave  until,  next  service  ^. 

10.  Wipe  outside  of  urn 

1 1 .  Scrub  drain 

12.  Scrub  urn  stand 

13.  Wipe  dry  . 

1 4.  Leave  urn  open 


ERIC 


FS  -  99-B 


HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


JOB  SHEET  ^37-OPERATE  RANGE 

Equipment 

A.  Range 

B.  Stock  pot  ^  ■  .. 
Procedure 

A.  Range  top  (Hot  top) 

(NOTE:  The  uses  for  a  hot  top  are  varied.  Simmering,  stewing,  holding, 
and  warming  are  the  most  common  uses.)  '    "  V 

1.  Preheat  to  desired  temperature 

2.  Place  stock  pot  on  hot  top  ,  ^ 

3.  Cc/ok  food  as  directed  on  recipe 

B.  Burner  grids 

(NOTE:  Frying,  sauteing,  and  baking  are  the  most  common  cooking 
methods  on  burners.) 

1.  Place  stock  pot  on  grid 

2.  Turn  on  burner  to  desired  temperature  according  to  recipe 

3.  Cook  food,  ^according  to  recipe 


) 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

.UNIT  I 


JOB  SHEET  #38-CLEAN  RANGE 

\ 

L     Equi[:)ment  and  supplies 

a 

A.  Putty  knife 

B.  Machine  detergent  solution 

C.  Gong  brush         *  ^  ^■ 

D.  Clean  damp  cloth 

E.  Salad  oil  '  *  , 

F.  Stainless  steel  foolish 

G.  Wire  brush 

H.  Dry  cloth 

II.     Daily  [procedure  c 

A.  ■    Hot  top         *  . 

1.  Allow  range  to  cooi 

2.  ^    .    Loosen  all  burned  particles  with  putty  knife 

3.  Scrub  top  of  range 

(NOTE:  Use  only  a  very  srhall  amount  of  water  on  the  hot  top.) 

4.  Clean  back  of  hot  top  •  , 

5.  Rinse 

6.  Wi[:)o  dry 

.  7.        Apply  rust  preventive  if  necessary 

B.  -  Outside  of  all  ranges  \ 

1 .        Scrub  front  ^  \ 

•  2.        Scrub  sides  ^  ^ 
3.       Scrub  back  "  . 

.  .177 
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*        "        .  -    JOB-  SHEET  #38 

•>                            4.  Rinse 

5.  Wipe  dry  ^  ■ 

■      6.  Polish  all  trim 
C.     Burner  grids 

1-  Remove  burner  grids^  ffom  top  of  range 

2.  Take  grids  to  pot  and  pan  sink 

3.  Scrub- 
/Or                         4?  Rinse 

5.  '   Wipe  dry 

6..  .    "Replace  on  top  of  range 
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■  HAZARDOUS  AND  LESS^HAZARDOUS  EQUIPMENT 

■  UI^  I  • 

JOB  SHEET  #39-O^ERATE  BRQILER 

I.  Equipment--Broiler 

II.    Procedure  . 

A.  Preheat  15  minutes  tq^high  temperature  t^fore  using  ~    .  ■ 

B.  Adjust  temperature  control  to  desired  temperature 

C.  Rub  grid  with  oil,  to  prevent  sticking  if  necessary  '  ' 

D.  Shake  off  excess  oil  on  food  before  placing  on  gyd  / 

E.  '    PI9.ce  food  on  grid  ■       %  ^ 

'  V'-   '  -  ^  ' 

,    F.     Locate  grid'  at  proper  position  for  broiling  according  to  t^feaegree  of 

9  '".doneness  desired  ^  '   ^   </  ■ 

1-^^^^    .Rare--One  to^two  inches  from  heat      -  '       '  ^  ^ 

^  2.    i    Medium-Three  to  four  inches-  from  heat 

3.     ,  Well-done--F,Qur  inches  from  heat  o 

-   .        '  ^  ■  ■        *  \ 

^      (NOTE':'  If  meat  is  to  be  ceOBked  well  done,  it  should  be  cooked  slower, 

•-^      ^  and  longer.)  ,  -  *  ^ 

.G.^;,  Broil  meat  bp  one  side  for 'half  of  the  cooking  time 

(NOTE:  JVleat  should  be  browned.)  .  - 

H.  Season  meat  on  cooked  sjde       ^       ■  ' 

I.  -     Turn  meat  and  brown  on  other  '     ■  :^  . 
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HAZARDOUS  AND  UESS  HAZAf?DOUS,tOUIP^NT 


■    JOB  SHE^U#40-CLmj;^|lROILER 


.1.    Ec]ui[)ment  cmd'  supplies 
A..  Broiler 


B., '//Machine  deterqent  solution 


Cr  Long  hai'^^dlecl  scraper 
D.'  mS^aWM  ilftntainer 


Ckjcin  da'rn[)  cloth 
,,fG,:.  . C!(?an  dry  cloth. 


^     '^^ .  "   /•  A .    •  T  L  J  rn/  off  I )  r o i  U?  r 
■^"■^Ir  .^^rVr  .-  B/ .  Aflow  [)roilor  to  cool 
;,  C.     Remove  yrid 


\  2. 
3. 


Pull  lift  lever  to  the  left, 

Move  grid  to  the  highest  position 

Lift  grid  up  and  out 


D.     Take  grid  to  pot  and  pan  sink 


E.  Soak  'grid , 

F.  Scrape  burned  particles  fronl^side^f  broiler 

G.  Remove  grease  tray  '     '  . 
Em()ty  grease 


H 


I.      Take  grease  tray  to  pot  and  pan  sink 


J.     Scrub  broiler  grid  and  grease  tray 

.180 
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JOB  SHEET  #40 


K.  ffi'nse  grid*and  grease  tray 

L/  Allow  to  air  dry 

,  M.  Wipe  inside  of  broiler 

(CAUTION:  Do  not  wash  calrod  units  because  they  are  self  oiianiQg.) 

N.  Wipe  outside  and  top  of  broiler 

0.  Rinse  inside,  outside,  and  top  of  hrbil^e'r 

P.  Wipe  dry 

Q.  Ref)lace  qrease  tray     '  „ 

■  V.'  ,  y 
R.  ■  Replace  grid 

S.      Lock  into  positio'n  ,  , 

T.     Test  grid  to  see  if  it  will  roll  out  and  lock 
U.     Push  .sgrid'  back  into  broiler  unit 

■  \  "  " 


> 


\ 
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HAZARDOUS  .AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


FS  -  107-B 


JOB  SHEET  #41-0PERATE  GRILL 

I.    Equipment  and  supplies 

A.  Grill 

B.  Se^oning  oil 

C.  Long  handled  ^atula 
II.  Procedure 

A.  Preheat  grill  tg  400°F 

B.  Brush  with  thin  film  of  cooking  oil 

C.  Allow  oil  to  remain  on  grill  for  two  minutes 

D.  Wipe  surplus  oil  from  grill 

E.  Turn  temperature  dial  to  desired  temperature 

F.  Place  food  item  on  grill  surface  according  to  recipe 

G.  Cook  according  to  recipe  dii^ctions 


(NOTE  :  Use  long  handled  spfitula  for  turning  foods.  Be^reful  of  splattering 
grease  when  turning  foods,  Scrape  drippings  to  grease         .j^etw^en  e^^h  ' 
load.) 
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HAZARDOUS  AMD  LESS'  HAZARDOUS  EQUIPMENT 
,      i  UNIT  i. 


JOB  SHEET  #42  CLEAN  GRhLL 


-^r:  V /.  .■ 
''  Bxitiiprnf^nt  and  supplies 

A:     Grill    ^  ^      '  ■ 

B.     Wire  brush  or  flexible  spatula 

.  - 

'  C.     Cloth  .  •  * 

D.     Seasoning  for  cjrill 
Pf  ocejdure 
A.     Turn  off  qrill 
Let  Cjrill  cool 


Remove  soil  on  fjrill  by  usincj  ftexihio  Sfiatula 
Remove  grease  trap 
Take  to  pot  and  pan  sink 

F.  Wash 

G.  Rinse  - 
Let  air  dry 
Turn  grill  to  low 

Ru[)  grill  with  pumice  stone,  grill -brick,  or  gri 

K.,    Rub  with  the  grain  of  the  metal 
« 

L.     Clean  grill  with  a  damp  cloth 


H 
I. 
J. 


strecjn 


:  VVi[^e  grill  dry 


^ ■   PJace  a  small  amount  of  seasoning  on 


cloth 


Ruli  gril[  with'  cloth 


3. 


J 


Rub'  with  the  grain  of  the  gril 
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JOB  SHEET  #42 


i 


0.  .  Place,  greg^e  trap  in  place 
„P.     Wash  sides  and  back  of  grill 
Q.     Rinse  , 
R.     VVipe  dry 

(NOTE:  Be  sure  to  remove  all  dust  particles  left  by  grill  brick. 


HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UN.T  \ 


JOB  SHEET  #43-OPERATE  PORTION  SCALE 
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L  '  Equipment  and  supplies 
AV  Portion  control  scale 

7  <B  ■ 

6.     Pan  for  weighing 

II.    Procedure  -  •  ^ 

A.     Turn  dial  indicator  to  zero 

Place  pan  in  which  ingredient  is  to'^be  weighed  on  the  platform  of  the 
scales 

C,     Turn  the  dial  again  to  zero-  ^ 
'D.     Place  food  in  pan  until  desired  amount  is  in  pan 
E.     Remove  pan 


Turn  dial  back  to  zero 

(NOTE:  Careful  attention  should  be  given  to  the  dial.  If  it  gets  wet,  it 
will  vjl^ai^P  s'^ti  scales,  will  not  be  acctirate.) 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 

JOB  sheet:  544- OPERATE  A  BAKER'S  SCALE 

Ecluipment  and  supplies -Baker  s  scale 
Proce^fure 

A.  Place  pan  that  holds  material  to  be  weighed  on  the  left  platform  of  the 
scale 

B.  Place -the  reel  vfl^ight  on  right  platform  of;  the  scale 

INOTE:  Red  weights  ecjual  the  weight  of  the  pan  in  which  the  food  is 
Bbin.g  weifjhed.) 

C.  Remove  pan  from  scale 

D.  Place  the  approximate  amount  of  food  to  be  weighed  in  the  pan 

E.  Place  the  correct  weights  on  tho  right  hand  platform 

F.  Place  pan  of  food  back  on  Xh^  scale  .  '     ■  , 

G.  Add  or  Remove  any  ingredients' to  make  the  scale  balance  :  * 


HAZARDOUS  AND  LESS  HAZARDOUS«.EQUIPMENT 

UNIT  I 


JOB  SHEET  #45-CLEAN  BAKER'S  SCALE 

A,  ^ 

"5" 


'  ^    Equipment  and  supplies 
A.     Baker's  scale 
Damp  cloth 
■  ^    ■  '  G.  ■  Machine  detergent  solution 
'  D.     Dry  cloths^  ,  ' 

^.     Chemical  sanitizinp  solution^    *  - 
11.    Procedure  * 
,  A'     Remove  weighing  pan  from  platform 

"  B.     Wipe  scale  with  damp  clo'tlf 

C.  Take  pan  to  pot  and  pan  sink. 

D.  Wash  pan  in  detergent  solution 

E.  Rinse  pan 


F.     Sanitize  f:)an  in  cherfiic'al  solution 


i  ^  G.     Dry  ^pan  thoroughly 

H.     Return  pan  to  ^cales 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


JOB,  SHEET  #46-'OPERATE  PLATFORM  SCALE 

I.    Equifiment  -Platform  scale 
II.  Procedure 

A.  Turn  lock'  to  open  ■    -  .  ' 

B.  Place  food  to.  be  weighed  on  the  platform 

(NOTE:  Wherr  weighing  food  be  careful  not  to  stand  on/-the  scales.  To 
see  the  scales  accurately  stand '  in  front  of  the  sealed;)  ^ 

C>     Remove  food  from  scales  -  *  *• 

D.     Lock  scales  immediately 

(NOTE:  Platfc#feA'§cales  should  never  be  left  unlocked.) 


; 


J- 


18  8 


ERIC 


FS  119B 


HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  "I  t 


JOB.:SHEET  ^47-CLEAN  BAKER'S  TABLE 


< 


E(iiiif)ment  ancJ  suf)plies 

A.  Scraper  *'  ^ 

B.  '  Dry  cloth 

C.  '*  Macliine  cJetergent  solution 

D.  ■  Gone)  brush 

E.  Chemical  sanitizincj  solution  ' 
Procedure 

A.     Throughout  the  day  aad  at  enri^  of  daV 

1 .  Scrape  top 

2.  Remove  all  scrapings  and  dry  flour 
■3.        Scrul)  tpp  cind  sides 

4.  Rinse 

5.  Saniti/e  tO[) 
Let  air  dry 
Wipe,  sides  of  -  table 
\N\\)e  shelf 


B. 


6. 
7. 
8. 

'  Wef.'kly 
1. 
2. 
3. 

W  4 

'  5. 

# 

6. 
7. 


Use  same  procedure  as  above 
Remove  all  utensils  from  drawers 
Remove  cJravvers.  from  .  table.  - 
Take  drawers  to  pot  and  pan  sink 
Scrub  drawers  4nside  and  ouj: 
Rinse 
Dry 

18  5) 
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JOB  SHEET  #47 

8,  Wipe  drawer  frames 

9.  Rinse  and  wipe  dr'y 

10.  Return  drawers  ^  table 

_  ■  »>  ■ 

11,  Put  clean  utensi.fe,  back  into  drawers 


i 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I 


JOB  SHEET  i^48  -CLEAN  CAN  OPENER 


Ec^uipment  and  supplies.  ' 

A.  Machine  determent  solution 

B.  Brusfi 

Prucedine  .  , 
A.     R(?niove  shank  0 

to  pot  and  pan  sink 


B. 
C. 
D. 

E. 
F. 
G. 
H. 
h 
'J. 


Scrub  blade  and  parts 
Rifise     .  '  ,  ~ 
Allow  to  air  dry  on  clean  surface 
lns[:)Oc,t«  [)la(le  for  food  [:)articles 
Replace  [)lai^e 

Scrub  base  plate  attaclied  to 
Rinse  base  [)late  \^ 
Rc[)k"ice ,  shank  ■ 


(NOTE;  Blade  and  parts  may  be  removed  from  electric  can  openers  for 
cleaning. 
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HAZARDOU'S  AND  LESS  HA^^ARDOUS  EQUIPMENT 

UNIT  I  .  ■ 


■  .  ,     "    JOB  SHEET  #49  -OPERATE  BLENDER 
Equipment-Blender 

Procedure  •       ■  ' 

A,  Place  jar  on  base  ■  "-"^-i,, 

B.  Follow  manufacturer's  instructions  for  securing  jar  on  base 


C.  Place  substances  to  be^blendecl  in  Jar 

•  .  -       , '  '  ■  ■' 

D.  ^lace,  jid  on  jar  , 


WK^^^  switch 

^'.H5^i^t^5e]■e(jt  desired  speed  '  . 

^J)JPTE;  Speed  may  be  changed  without  stopping  machine.) 

'Turn  off  switch  when  ingredients  are  of  desired  consistency 

J.      Follow  manufacturer's  directions  for  operation  on  hard  or  frozen  foods 
•          •         ■  ^  ^  t 

•      '  '      ;  ^  .       ..  v 
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HAZARDOUS  AND  L,ESS  HAZARDOUS  EQUIPMENT 

UNIT  I 

*  -  I 

JOB  SHEET  #50--CLEAN  BLENDER  ■  ■ 


Equipment  ^nd  supplies 

A.     Machine  detergent  solution 

B.     Rinse  water  * 

C.     Clean  cloths  ; 

Procedure 

A.     Remove  jar  from  base 

B.     Unplug  machine'     \  . 

C.     Wa^li  jar  ^ 

D.     Rinse  jar 

E.     Dry  thoroughly        ^  ■ 

F.     Wipe  machine  base,;with  damp 

cloth  _ 

G.     Polish  with  dry  ^cloth 

H.  -Follow  manufacturer's  directions  for  oiling 

\ 
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HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT  . 

UNIT  I  '  ' 


JOB  SHEET  #51:-QLEAN  MILK  DISPENSER 


Equipment  and^pplies       '  "  , 

A.  Machine  detergent  solution 

B.  Sanitizing  solution  '.1 

C.  .  Clean  cloths  ^  ^ 
yj^rocedure 

A.  .  Place  container  under  valve 

B.  Open  valve 

Tip  milk  carton  forward 

D.  Drain  remainder  of  milk 

E.  Remove  tube  from.-  valve 

*  ■» 

F.  Remove  milk  carton-  from  dispenser 

G.  Sanitize  handle 

H.  Disconnect' service  cord 


{ 


Leavg^c^inet  door  open  V 


J.  Wash  interior  with  soapy  water 
K. Rinse  ^ 

L.  V  Wipe  dry 

^M.  Close  door 

N.  Reconnect  service  cord  ^ 


0.     Wait  one  hour  .   ^  ^  .        .  ^ 

P.     Install  new  milk  .  , 

(CAUTION:  Never  allow  (^vlk  to  stand  in  tube^ 
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^  HAZARDOUS  AND  LESS  HAZARDOUS  EQUIPMENT  ^ 

UNIT  J        ^  . 


TEST 


Select  from  the  list  below  six  general  operating  procedures  for  equiprrient.  Circle 
the  letters  of  the  .  correct  »ar^^ers. 

a.  ■   Turn  qff  switches  prior  to  -adjusting  the  speed 

b.  Wotify  supervisor  when  parts  of  nnachine  have  been  misplaced 

c.  UhplLrcjWord  before  starting  a  machine 

d.  Do  not  wearHoose  ^lothing*  while  using  electrical  equipment 

e.  -j  Notify  supervisor  wnen  in  doubt  about  usage  of^quipment^ 

f.  Turn  speed  to  proper' setting  before  starting  a  machine 

g.  Follpw  the  manufacturer's  directioRs  only  for  operation 

Identify  hazardous  equipment  by  writing^  the  correct  names,  in  the  blanks 
provided. 


-  '  I  Fs 


^"•t'— ^  ,  .  '  . 

Select  from  the  list  below  safety  requirements  for  hazardous  equipment.  Circle 
the'  letters  of  the  correct  answers,  ^-  ^  " 

a.  "  Operator  must  be  trained 

b.  Operator  must  have  observedv  the  equipment  in  use  ' 

c.  Do  not  leave  dish  machine  unattended     »  .  .   .  . 

d.  Operator  must  be  able  to  use  equipment  to  the  satisfaction  of  supervisor 

e.  Do  not  leave  mixer  unattended   '  .  .  • 

f.  Do  not  leave  slicer  unattended 
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Select  from  the  list  .below  safety  requirements  for  less  h^fzardous  equipment. 
Cirrfe  the  - letters  of  the  correcPanswers.  -  '    '  ^ 


a.  .  Operator  should  be  trained 

b.  None  of  this  equiment  can  be  left  unattended 

0/     Operator  should  have  observed  the  equipment  in  use 

d»  ^It  is  not  necessary  to  use  all  safety  features  with\tiis 
'  ^  (s  less  hazardous  .    '  • 


pment  since  it 


e. 


Operator  should  have  observed  the  set-up  and  clean-up  of  equipment  . 


Demonstrate  the  ability  to: 

a.  '  Operate  donut  machine. 

b.  Clean  ^donut.machine. 

c.  Operate  dish  machine 
d:     Clean  dish  rriachfine: 

e.  ,Opera/te  waste  disposer. 

f.  Operate  mixer. 
,g.     Clean  mixer.-  * 


h.  Operate  slicer. 

'i.  Clean  .slicer. 

j.  *.  Operate  VCM. 

k.  Clean  VCM. 


r 


I.  Operate  food  chopper. 

|m'.  Clean  food,  chopper, 

n.  Operate  dSep  fatHryer. 

o.  Clean  (^p  fat^.fryer  (gas) 


p. 

q. 


Clean  deep,  fat  fryer  (electric).- 
Operate  tilting  brazier  or  skillet.  , 
Cl-ean  tilting  brazier  or  skillet. 


'1- 
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s.  Operate  steamer. 

t.  Clean  steamer. '  ^  ' 

u.  Operate  steam  jacketed  kettle., 

V.  Clean  steam  jacketed'  kettle. 

w.  Operate  meat  tenderizer. 

X.  Clean  meat  tenderizer. 

y.  Operate  steam  -e. 

z.  Clean  steam  table. 

aa.  Operate*  conventional  oven. 

bb.  Clean  conventional  oven. 

cc.  Operate  convectional  oven. 

dd.  Clean  convectional  oven.  . 

ee.  Operate  mjcrowave  oven. 

ff.  Clean  microwave  oven. 

gg.  Operate  rotary  toaster. 

hh.  Clean  a  rotary  toaster.  . 

ii.  Operate  coffee-  equipment. 

jj.  Clean  coffee  equipment. 

kk.  Operate- range. 

II.   ^Clean  range. 

mm.  Operate  broiler. 

nn.  Clean  broiler. 

00.  Operate  grill. 

pp.  Clean  grill.  ' 

qc\.  Operate  portion  scale. 

rr..  Operate  baker's  scale. ' 
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ss-    Cl(?afi  baker  s  scale.  -       '  .. 

tt.     Operat(?  platform  scale. 

uu.   Clean  I)aker4  table.  .         *  ■  . 

^vv.    Clean  can  0[)ener.     ^  . 
WW.  6[M?rate  blender.  ' 
XX.   Clean  blender'.  ^ 
yy.   Clean  milk  dispenser. 

(NOTE;  If  the  above  activities  have  not- been  accogiplished  prior  to  the  test, 
ask  your  instructor  whan  they  should  be  completedj 
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HAZARDOUS  ^AND  LESS  HAZARDOUS  EQUIPMENT 

UNIT  I  ; 
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ANSWERS  TO  TEST 
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1. 

2. 


c,  cJ,  C\\  f 
isli  niaclnine 

b.  ^  "^ixer  ^  / 

c.  .  Vertical  cutter  mixer-VCM 

d.  Deep  fat  fryer 

0.      Steamer  ^/ 
f.      Meat  tenderizer 


(J.  •  Steam  jackepd  kettle 

19' 

h.  Tilting  skillet  or  brazier 

i.  r-^ood  cliopper-^Buftalo  chopper 


3. 
4. 


-J 

j.  Slicer 

k.  Waste  disposer 

I.  •  bonut  machine 

a,  b,  c,  d,  e,  f      .  * 

a.  Conventional  oven 
b. 


Range 


c.  Microwave  oven 

d.  Toaster 

e.  Steam  table 

f.  Convectionai^  oven 

r  « 

g.  Coffee  equipment 

h.  Electric  can  opener 

i.  *  Blender 


140-& 
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«  « 


\ 


.j.-     Baker's  sCa\e  - 
k.    'Baker/s  table 

rn.  "BfeileV  ' 
'n.'   JVlilk  dispenser  ; 
o.     Hand  can  opener 
p.     Portion  scale 
c|.     Platform  scale  ' 

5.  ^'a,  c,  0     ■  ■     '  ^ 

6.  Performance  skilfs  evaluated  to  fITb  satisfaction  of  the  instructor 
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HAND  TOOLS  AND  UTENSILS 


V.  ■  UNIT 


•  ^  •  UNIT  OBJECTIVE.  '  , 

After  completion  of , this  unit,  the  student  should  be  able  to  Identify  kitchen^hand  tools 
and  utensils.  This  knowledge  will  be  evidenced  by  scoring  eighty-five  percent  on  ^tjne  unit 
test.  .    ^       .  ^ 


SPECIFIC  OBJECTIV^E^ 


After  coi^^pletion  of  this  unit,  the  student  should  be  able  to: 

^'  '  'de^tifi(^  cutting  todls.  " 

2.  Iden-tify  handling  to9ls. 

-3.  Identify  food  preparation  tools. 

4,  ■  Identify  cooking-  utensils.^  ,.  ^ 

9 

5,  Identify  baking  utensils. 

6,  Identify  measuring  devices. 

7,  Match  cutting  tools  to  their  uses. 

8,  Match  handling  tools  to  their  uses. 

9,  Match  food  preparation  tools  to  th^r  uses.  v,. 

"10.  Match  cooking  utensils  to  their  uses.  '     ^         .  ^ 

11.  Write  thev  uses  of  the  bakin'i  utensil's. 

12.  Write  the  uses  of  the  measuring  devices. 

13.  Qiscuss  the  points  to  remember  in  the  care  of  hand  tools  and  utensils. 
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HAND  TOOLS  AND'  UTENSILS 
UNIT  1,1 


SUGGESTED  ACTIVITIES 


7 


I.  Instructor; 


A.  Provide  students  with  objective 'sheet. 

B.  Provide  students  vv4lh  information  sheet.:!'^ 

C.  ^•'^scuss^unit  and  specific  objectives. 

«  s 

D.  Discuss  information  sheet.. 

E.  Give  test.  .  ^  ' 
llvr-^Student:     -      ~  ; 

A.  Rfead  objective  sheet. 

B.  ''Study  information  sheet. 

C.  Tak^  t^s^t.- 


? 


INSTRUCTIONAL,  MATERIALS 


\ 


I.     Included  in  this  unit:  ,  '  ^ 

A.  ObjectTv^^-^eet 

if 

B.  Information  sheet 

C.  Test 

D.  Answers  to  test 

II.     References;  ^  - 

A.  Haines,  Robert  G.  Food  Preparation  for  Hotels,  Restaurants,  and  Cafeterias: 
C-hicagq;  American  Technical  Society,  1973.   .....  ^  , 

B.  Terrell,  Margaret  E.  Professional  Food  Preparation.  New  York;  John  Wiley 
and  Sons,  1971 .  ^ 
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B.     Double  boiler 
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C. '  ^auce  pan 


^   INFORMATION  SHEET' 

>.  £1 


"/         (NOTE;  These  ■  are  .available.' irt/various  sizes- 
■D.    S^r^ce  -  pot 


\ 


'  (NOTE:  'These  are"ava^lal:lle.,.,,tn^>var^ou,s,  sizes.) 


E.     Sheet  pan 


^NOTE:  These  are  available  in  various  sizes. 
F.     Skewer  . 


c 


■    -.•si-'';*  •  v 


.1^ 


erJc 


2 1 8 


ior-c 


INFORMATION  SHEET  \ 


K.     Egg  skillet 


t 

\ 
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L.     Saute  pan 


A,     Flour  sifter 


B.     Pastry  bag 


/ 


(NOTE:  These  are  available  in  various,  sizes.) 


220 
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F.     Pie  or  cake  marker 
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VI.     Measuring  devices 
A.     Liquid  measure 

1.  Cup  - 

2.  Pint  ' 

3.  Quart  ' 

4.  Gallon 


INFORMATION  SHEET 


B.     Dry  measure 

1 .        One  to  four  cups 


2.        1,  1/2,  1/3,  1/4  cup 
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INFORMATION  SHEET 


Disher 


,^11.  '  Uses  of  cutting  tools 

A.  Bonir>g  knife--To  bone  meat 

B.  Butcher  knife-To  cut  steaks 

C.  Butcher  steel-To  maintain  the  edge  of  a  knife 

D.  Hand  stone-To  maintain  the  edge  vof  a  knife 

E.  Cleaver--To  chop  bones 

F.  Chinese  butcher  cleaver-To  chop  bones 

G.  French  knife 


2. 
3. 
4. 


Slice> 
Chop 
Mince 
Dice 
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H.  Ham  slicer--To  slice  ham 

I.  Paring  knife-To  pare  fruits  and  vegetables 

J.     Pastry  wheel-To  cut  all  types  of  flat  dough 
K.  *  Pie  or  cake  knife 

^     1.       To  cut  pies  and  cakes 

2.       To  serve/^pies  and  cakes  ^^^^^ 
L.     Vegetable  peeler  or  parer-To  peel  or  pare  outer  skip  of  fruits  and  vegetables 
M-     Roast  beef  slicer-To  slice  roast  beef 
N.     Bread  knife-To  slice  bread 
0.     Utility  knife-To  cut  small  foods 
V,     Egg  slicer-      slice  eggs  uniformly 
VIII.    Uses  of  handling  tools 

A.  *    Food  tongs 

1.  To  pick  up  foods  '         .  ^ 

2.  To  serve  foods 

B.  Hot  cake  or  meat  turner-To  turn  foods  - 

C.  Kitchen  fork-To  hold  meat  while  slicing  or  turning 

D.  Ladle 

1.  To  stir  and  mix  before  serving 

2.  To  dip    ^  . . 

a.  Available  in  portion  sizes 

b.  -     Used  for  measuring 

-E.     Melon  ball-To  cut  fruits  and  vegetables  into  small  balls 
F.     Plastic  scraper- To  scrape  dowa.bowls 
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INFORMA-^ON  SHEET 

G.  Dough  cutter  ^  ■ 

1.  ^  To  scrape  meat  Jolocks^- and  cutting  boards 

2.  To  cut  dough 

H.  Sk.immer--To.  skim,  grease  from  foods  and  liquids. 

I.  Kitchen  spoon 

1.  Slotted--To  serve  large  vegetables 

2.  Pierced-To  serve  small  cut  vegetables  . 
3:^      Solid  ' 

a.  Fold 

b.  Stir 

c.  Serve 

J.  Spatula 

1.  Flat--To  ice  cakes 

2.  Offset 

a.  Mix  / 

b.  Spread 
,         c.  Scrape 

K.    Sanfflwich  spreader--To  spread  filling  or  dressing  on  bread 
L.     Rubber  scraper--To  remove  foods  from  cans  and  bowls 
Uses  of  food  preparation  tools 

A.  Box  grater--To  grate  or  shred  food  into  small  pieces 

B.  China  cap--To  strain  foods  or  liquids 

C.  Colander--To  strain  liquids  from  food 

D.  Strainer-To  strain  foods 

•     -  226 
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INFORMATION  SHEET 


Wire  Whip 

1.  French--To  whip  foods 
(NOT^:  This  whip  is  made  of  rigid  wire.) 

2.  Piano--To  whip  foods 

(NOTE:  This  whip  is  made  of  flexible  wire.) 
F,     Hand  meat  tenderizer-To  pound  meat'  to  make  it  more  tender 
X, "  Uses  of  cooking  utensils 

A,  Bain-marie  pans-To  store  foods 

B,  Double  boiler--To  cook  foods  that  scorch  easily 

C,  Sauce  pan-To  cook  small  amounts  of  food  on  top  of  range 

D,  Sauce  pot--To  cook  food  on  top  of  range 

E,  Sheet  pan-To  bake  foods 


■a 


Skewer- To  hold  food  together  during  cooking 


G.     Stock  pot--To  cook  large  quantities  of  food  on  top  range 


'  H,  Ba^ 


ing  pan-To  bake  foods 

I,      'Roasting  pan-To  roast  meats 

J,     Steam  table  pan-To  cook  and  serve 

K.     Egg  skillet--To  cook  eggs 

L.     Saute  pan-To  saute  foods 

Xi.    Uses  of  baking  uten-siis 

» 

A.  Flour  sifter-To  sift  Jlour  and  ^ugar 

B.  Pastry .  bag-To  hold  icing  during  decorating 

C.  Pastry  tips-To  make  designs  with  pastry  bag 

D.  Pastry  brush-To  brush  on  liquids  227 
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INFORMATION  SHEET 

E.  '  Pee,l--To  place  and  remove  pizza  from  oven 

F.  Pie  or  cake  marker-To  mark  pie  or  cake  for  portion  control    .  ^ 

G.  Rolling  pin-To  rolKdough  to  desired  thickness 
"■^ 

H.  'Tube  cake  pan-To  cook  tube  cakes  ^ 


I*.      Pie  pan-To  cook  pies  or  pie  crusts     ,  "  ' 

J.      Muffin  tin-To.  cook  muffins 
XII.    Use  of  measuring  devices 

A.  Liquid  measure  ' 

-1.        Measure  liquids 

2.        Measure  foc|d       cup,  pint,  quart,  or  gallon  •       -  ^ 

B.  Dry  measure  B  -_.  . 

1.  Measure  by  cup 

2.  Measure  by  fraction  of  cup 

C.  Disher-To  dish  food 

(NOTE:.  Dish^ers  are  portion  controlled  and  the  handlqs  are  color  coded.) 

D.  Measuring  spoons-To  measure  small  amounts  of  food 

E.  Flour  scoop-To  scoop  dry  foods 
XIII.    Care  of  hand  tools  and  utensils 

A.  Store'  in  proper  area 

1.  Overhead  rack 

2.  a  Drawer 

3.  Shelf 

B.  Store  bottom  side  up 

1.  Prevents  dust  from  getting  inside 

2.  Provides  for  neater  storage 

228 
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^       C.     Keep  knives  in  proper  place 
' 1 .       Easily  seen 

2.        Edges  will  not  chip  ' 
-  ^3.       Employees  will  not  get  cut 
Keep  clean 
^  1 .  Corners 

2.  Grooves, 

E.  Report  unusable,  tools  to  supervisor 

F.  HJse  properly 

o.       1.    .    Cut  on  cutting  boards 

> 

2.  Thaw  food  before  cutting 

3.  Use  proper  motions 

4.  Be  cautious  of  what  you  are  doing 

5.  Be  aware  of  people  around  you 
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hjAND  IDOLS  AND  UTENSILS 
UNITll 


TEST 


Identify  cutting  toqls  below  and  on  the  following  page  by  ptlacirKif  the  correct 
names  in  the.  blanks  provided. 


'3 


,r-r- 


d.. 


170-B 


i? 

o  :   p._  .  


3.        Identify  the  food  preparation  tools  below  and  on  the  following  page  by  placing 
the  correct  names  in  the  blanks  provided. 


) 
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Identify  the  measuring  devices  below,  by"  placing  the  correct  names  in'  the 
appropriate  blanks.  ^ 


e.- 


f. 


Match  cutting' tools  on  the  right  to  their  correct 
appropriate  numbers  in  the  blanks  provided.  Some 
one  correct  answer. 


uses  on  the  left.  Place  the 
blanks  will  have  more  than 


_a.  To  bone  meat 

_b.  To  cut  steaks 

_c.  To  cut  small  foods 

_d.  To  maintain  the  edge  of  a  knife 

_e.  To  chop  bones 

>  f.  To  slice,  chop,  mince,  dice 

_g.  To  slice  ham  ^ 

_h.  To  pare  fruits  and  vegetables 

J.  To  cut  all  types  of  flat  dough 

j.  To  cut  and  serv^  pies  and  cakes 

_k.  To  peel  or  pare  outer  skin  of  fruits  and 
vegetables        '  ^ 

J.  To  slice  roast  beef 

m.  To  slice  bread 

_n.  To  slice  eggs  uniformly  • 


1. 

French  knife 

2. 

Ham  slicer 

3. 

Boning  knife 

4. 

Chinese  butcher 

cleaver 

•  5. 

Pie  or  cake 

knife 

6. 

Paring  knife 

7. 

Butcher  knife 

8. 

Roast  beef 

slicer 

9. 

Utility  knife 

10. 

Vegetable  peeler 

or  parer 

11. 

Butcher  steel 

12. 

Hand  lone 

13. 

Cleaver 

14. 

Pastr\  wheel 

15. 

Egg  slicer 

16. 

Breaci^  knife 
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Match  handling  tools  on  the  right  to  their  correct  uses  on  the  left. 
  a.  To  pick  up  and  serve  foods 


b.  turn  foods 

c.  To  hold  meat  while  slicing  or  turning 


 d.  To  stir,'  mix,-  or  dip  before  stirring 

^  e.  To  cut  fruits  and  vegetables  into  small 

balls 


f.  To  serve  small  cut  vegetables 

g.  To  scrape  down  bowls 


_h.  To   scrape    meat  blocks   and  cutting 
boards 

V 

J.  To  skim  grease  from  foods  or  liquids 
J.    To  serve  large  vegetables 

k.  To  remove  food  from  cans  and  bowls 

1.    To  fold,  stir,  or  serve 
_m.  To  ice  cakes-   

n.  To  mix,  spread,  or  scrape 

o.  To  spread  filling  or  dressing  on  bread 


9.        Match  food  preparation  tools  on  the  right  to  their 
Some  blanks  will^^aVe  more  than  one  answer. 

a.  To  grate  or  shared  food  into  small  pieces 

 b.  To  strain  foods  or  liquids  -'''^ 

c.  To  strain  liquids  from  foods 

 d.  To  whip  foods 

e.  To  pound  meat  to  make  it  more  tender 

238 


1. 

Pierced  kitchen 

spoon 

2. 

Food  tongs 

•3. 

♦ 

Offset  spatu la 

4. 

Plastic  scraper 

5. 

Solid  kitchen 

spoon 

6. 

Flat  spatula' 

7. 

Melon  ball 

8. 

Slotted  kitchen 

spoon 

9. 

Hot  cake  or 

meat  turner 

10. 

Skimmer 

1  1. 

Kitchen  fork 

12. 

Ladle - 

13. 

Rubber  scraper 

1  Zl 

L/UUyri  LULLcl 

15. 

Sandwich 

spreader 

r 

correct 

Ubcb    Un    Lilc  '-Icl 

1. 

Piano  ^hip 

2. 

Box  grater 

3. 

Hand  meat 

tenderizer 

4. 

Colander 

5. 

China  cap 

6.  ' 

Strainer 

7. 

Fr'ench  whip 

Match  cooking  utensils  to  their  uses.  Place  the  appropriate  number(s)  in  the 
blanks  provided. 


a. 

To  store  foods 

1. 

Sauce  pan 

b. 

To  cook  foods  tha^  scorch  easily 

2. 

Egg  skillet 

c. 

To  cook  smaN  amounts  of  food  on  top 

^  3. 

Sheet  pan 

of  range  * 

4. 

Stock  pot 

d. 

To  cook  food  on  top  of  range 

5. 

Bain-marie  pans 

e. 

To  cook  eggs 

6. 

Roasting  pan 

f. 

To  bake  foods  i 

7. 

Sauce  pot 

g- 

To  hold  food  together  during  cooking 

8. 

Double  boiler 

h. 

» 

To  cook  large  quantities  of  food  on  top 

9. 

SautS"  pan 

of  range" 

Steam  table 

i. 

To  saut^*  foods  " 

pan 

j. 

To  roast  meats 

11. 

Skewer 

k. 

To  cook  and  serve 

12, 

Baking  pan 

Writ6  the  uses  df^he  b^ing  utensils  listed  below. 

a.  Flour  sifter-- 

b.  Pastry  bag- 

c.  Pastry  tips--,       ^  V 

d.  Pastry  brush - 

» 

e.  Peel- 

f.  ,  Pie  or  cake  marker-- 

g.  Rolling  pin--, 

h-     Tube  cake  pan- 
i.      Pie  pan- 
j.      Muffin  tin- 

239 


Write  the  uses  of  the  measuring  device^  Jisted  below. 

a.  Liquid  measure 

■  • 

■  \  •  f 

2)  • 

b.  Dry  measure  ^ 

1) 
2) 

c.  Disher- 

d.  Measuring  spoons- 

e.  Flour  scoop 

Discuss,  the  points  to  remember  in  the  care  cJ?  hand  tools  and  utensils. 
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HAND  TOOLS  AND  UTENSILS 
UNIT  II 


ANSWERS  TO  TEST 


1.  a.  Vegetable  peeler  or  parer 

b.  Butcher  knife 

c.  Cleaver 

d.  Ham  slicer 

e.  Roast  beef  slicer 
f:.  '  Paring  knife 

g.  Hand  std^e 

§  Pastry  wheel 

i|;   ^  Egg  sheer 

j.  Utility  knife 

k.  Pie  or  cake  knife. 

I.  Butcher  steel 

*  m.  Boning  knife 

n.  French  knife 

o.  Bread  knife 

p.  Chinese  butcher  cleaver 

2.  '      a.  Dough  cutter 

b.  Solid  ladle 

c.  Plastic  scraper 

d.  Slotted  kitchen  spoon  (female) 

e.  Pierced  kitchen  spoon  (female) 

f.  Food  tongs 

g.  .  Solid  kitchen  spoon  (male) 

h.  Skimmer 
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i.  Kitchen  fork 

j.  Rubber  scraper 

k.  Offset  spatula 

I.  Perforated  ladle 

m.  Flat'  spatula 

n.  Hot  cake  or  meat  turner 

0.  Melon  ball 

p.  Sandwich  spreader 

a.  Colander 

b.  China  cap 

c.  Hand  meat  tenderizer 

d.  Box  grater 

e.  -  Pianp  wire  whip 

-J 

f.  Strainer 

g.  French  wire  whip 

a.  •  Sauce  pan 

b.  Bain-marie*  pans  • 

c.  Double  boiler 

d.  Roasting  pan 

e.  Stock  pot 

f.  Steam  table  pan 

g.  Egg  skillet 

h.  Sauce  pot 

1.  Sheet  pan 
j.  Sl<ewer 

k.  ^  Saut^  pan 

I.  Baking  pan 
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•5. 


7. 


8. 


a. 

Peel 

b. 

Flour  sifter 

c.  • 

.  Pastry  bag 

d. 

Pastry  tips 

e. 

Tube  cake  paQJs 

f. 

Muffin  tin' 

g- 

Rolling  pin 

h. 

Pastry  brush 

i. 

Pie  or  cake  marker 

j- 

Pie  pan 

a. 

Dry  measure,  1-4  cups 

b. 

Liquid  measure  ■  ■ 

c. 

Disher               ^  ' 

d. 

Flour  .scoop 

e. 

Measuring  spoons 

f. 

.  Dry  measure,  1-1/4  cup 

a. 

3  h. 

6 

b. 

7  i. 

14 

c. 

9  j- 

5 

d. 

11,  12  k. 

10 

e. 

4,  13  1. 

8- 

f. 

1  m. 

16 

g. 

2  n. 

15 

a. 

2  h. 

14 

b. 

9  i. 

10 

c. 

11  j. 

8 

d. 

12  k.- 

13 
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f.      1        •         •         m,  6 


.15 


b.     5,  6  .  •       .  , 


d.  1,7 


^  3      .  ■  ' 

a.  '5  f.'     3,  12 

b.  8  g.  -11 

c.  1     ^'  .      h.  4 

d.  1     ^    .  V      .  .  \i.  9 

e.  2  j.  6 

k.  10 

a.  Flour 'sifter--To  sift  flour  and  sugar 

b.  Pastry  bag-To  hol^  icing  during  decorating  /. . 

c.  Pastry  tiqs--To,  make  designs  with  pastry  bag 

d.  Pastry  brush-To  brush  on  liquids  . 

e.  Peel-To  place  and  remove  pizza  from  oven 

f.  Pie  or  cake  m^rker-To  mark  pie  or  cake  for  portion  control 

g.  Rolling  pin-To  roll  dough  to  desired  thickness 

h.  Tube  ckae  pan-To  cook  tube  cakes 


i.      R?i||^^pa^-To  cook  pies  or  pie  crusts 
j.      Mifrfvf^tin-To  cook  muffins 
a.      Liquid  .measu/e  * 

1 )  Measure,  liquids  . 

2)  Measure  food  by  cup,  pint,  quart,  or  gallon 

■  ■    ■  / 
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b.  '  Dry  measure 

1)  Measure  by  cup 

2)  Measure  by  fraction  of  cup 

c.  Disher--To  dish  food 

d.  Measuring  spoons--To  measure  small  amounts 

e.  Flour  scoop-To  scoop  dry  foods 
Discussion  should  include: 

a.  Store  in  proper  area 

1 )  Overhead  rack 

2)  Drawer 

3)  Shelf 

b.  Store  bottom  side  up 

1)  Prevents  dust  from  getting  inside 

2)  Provides  for  neater  storage 

c.  ,  Keep  knives  in  prci^er  place 

1)        Easily  seen 
■  2) .       Edges  will  not  chip  , 

3)  Employees  will  not  get  cut 

d.  Keep  clean 

1)  Corners 

2)  Grooves 

e.  Report  unusable  tools  to  supervisor 

f.  Use  properly 

1)  Cut  on  cutting  boards  ' 

2)  Thaw  food  before  cutting 

3)  Use  proper  motions 

4)  Be  cautious  of  what  you  are  doing 

5)  Be  aware  of  people  around  you 
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FIRE  SAFETY 
UNIT  I 


UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  apply  knowledge  of  the- 
rules  for  fire  prevention  through  work  in  the  kitchen.  This  knowledge  will  evidenced  by 
scoring  one  hundred  percent  on  the  unit  test. 

SPECIFICOBJECTIVES 


After  completion  of  this  unit,  the  student  should  be  able  to: 

1.  Define  the  classes  of  fires. 

2.  Match  types  of  fire  extinguishers  to  their  uses. 

3.  Tell  how  to  use  fire  extinguishers. 
4-        List^rules  for  fire  prevention. 

5.        Discuss  what  action  to  take  in  case  of  fire. 
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FIRE  SAFETY 
UNIT  I 


SUGGESTED  ACTIVITf.ES 

Instructor:         -  *" 

A.  Provide  student  with  objective  sheet. 

B.  Provide  student  with  information  sheet. 

C.  Make  transparency. 

D.  Discuss  unit  and  spec(fic  objectives. 

E.  Discuss  information  .sheet. 

F.  Contact  safety  director  of  a  farm  bureau  or  local  .insurance  company  for 
de.  .lonstration  on  fire  safety. 

G.  Invite  someone  from  the  fire  department  to  speak  on  fire  safety  and 
to  demonstrate  fire  safety  equipment. 


Give  test. 


( 


Student:-  '  7  . 

A.  Read  objective  sheet. 

B.  St jdy  information  sheet. 

C.  Take  test.         "  '  .  . 

INSTRUCTIONAL  "MATERIALS 

A 

Included  i^n  (^his  unit: 

A.  Objective  sheet 

B.  Information  sheet 

G.     Transparency .  master:  TM  1--Types  of  Fire  Extinguishers 

D.  Test  .  '  - 

E.  Answers  to  ■  test 
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II.     References:  '  "  ' 

A.  Folsom,   Leroi   A.   The  Professional  Chef.    Boston:  Institutions/Volume 
,  Feeding  Magazine,  1974. 

B.  Haines,  Robert  G.  Food  Preparation  for  Hotels,  Restaurants,  and  Cafeterias. 
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III.     Film--"The  Angry  Flame."  Available  from  National  Restaurant  Association,  1530 
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Classes  of  fires 

A.     Class  A'-Fires  that  occur  in  ordinary  combustible  materia, 
a  green  triangle  ■  \ 

Examples:        Wood,  paper,  rags 


ntified  by 


ORDINARY 


COMBUSTIBLES 


B.     Class  B -Fires  that  occur  with  flammable  liquids;  identified  by  a  red  square 
Examples:        Gre^S^v-Sssoli^ie/'oi),  paint 


FLAMMABLE 


LIQUIDS 


Class  C -Fires  that  occur  in  or  near  electrical  equipment;  identified  by  a 
blue  circle 


ELECTRICAL 
EQUIPMENT 


2  4  9 
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INFORMATION  SHEET 


D.     Class  D-Tires,  that  occur  with  combustible  metals;  identified  by  a  green 
five-pointed  star 

(NOTE:  Do  not  attempt  to  use  conventional  fire  extinguishers  on  Class  D 
fires.) 


Example:  Aluminum 


EKLC 


COMBUSTIBLE 


METALS 


Types  of  fire  extinguishers  (Transparency  1) 

A.  Pressurized  water-Used  on  Class  A  fires 

B.  Soda-acid-  Used  on  Class  A  fires         .  - 

C.  Foam-  Used  on  Class  A  and  B  fires 

(NOTE:  Never  use  foam,  on  live  electrical  fires.) 

D.  Carbon  dioxide-Used  on  Class  B  and  C  fires 

E.  Multipurpose  dry  chemical-Used  on  Class  A,  B,  and  C  fires 
How  to  use  fire  extinguishers 

A.  Pressurized  water 

1.  Carry  to  fire 

2.  Pull  pin  ' 

3.  Squeeze  fiandie  grip 

4.  Direct  stream  at  base  of  flame 

B.  Soda  acid 

1 .  Carry  to  fire 

2.  Turn  bottom 

3.  Direct  stream  at  base  of  flame 
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INFORMATION  SHEET  * 

C-  f^m 

1.  Carry  to  fire 

^ 

2.  Turn  upside  down 

3.  Direct  stream  across  burning  object 

(NOTE;  Do  not  direct  stream  straight  at  fir6.) 

D.  Carbon  dioxide 

1,        Carry  to  fire 

5.        Pull  ring  on  side  of  handle 

3.  Release  horn  and  grasp  by  insulated  handle 

4.  Squeeze  handle  grip 

5.  Direct  horn  at  base  of  fire 

6.  Stand  only  six  to  eight  feet,  away 

E.  Multipurpose  dry  chemical 

1.  Carry  to  fire 

2.  Squeeze  handle  grip 

^         3.        Direct  discharge  at  base  of  flame 
IV.     Rules  for  fire  prevention 

a/    Report  ANY. fire  immediately  to  supervisor 

B.  Know  where  fire  extinguisjiers  are  and  how  to  use  them 

I 

C.  Keep  all  equipment  in  go^  working  order 

D.  Keep  equipment  clean  to  prevei^j  fires  caused  by  grease  piling  up^fespecially 
on  vent  hoods  and  filters 

E.  .Never  put  water  in  hot  grease 

F.  Watch  hot  fats  for  splattering 

G.  Store  cold  fats  away  from  flames 

H.  Smoke  only  in  designated  areas 

2bl 
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INFORMATION  SHEET 

I.      Keep  matches  in  closed  cor^iners 
J.      Light  matches  before  turning'^^on  gas  jets 
K,     Report  any  gas  l^^aks  to  supervisor 
L^^'^urn  off  all  0[jen  fires  when  not  in  use 
Action  in  case  of  fire 

\  e 

A.  Notify,  supervisor  *if  at  all  possible 

B.  Keep  yourself  and  others  calm 

C.  Call  fire  department  if  needed  y' 

D.  Use  fire  extinguisher  to  help  control  blaze  until  f  ire  ^department -Arrives 

E.  Cut  off  air  supply  "  • 


Types  of  Fire  Extinguishers 


FIRE  SAFETV* 
UNIT  I 

4 

TEST 

i 

Define  the  following  classes  of  fires. 

a.  Class  A- 

b.  Class  B-- 

c.  Class  C- 

d.  Class  D"  ^ 


lyiatch  types  of'fire  extinguishers  to^their  uses  by  placing  the  appropriate  numbers 
in  the  blanks  provided.  A  blank  may  have  more  than  one  correct  answer. 


a. 

Used  on  Class 

A  fires 

1. 

Pressurized 

water 

b. 

Used  oe  Class 

A,  B,  and  C  fires 

2. 

Soda-acid 

c. 

Used  pn  Class 

r 

A  and  B  fires 

3. 

Foam 

d. 

Used^on  Class 

B  and  C  fires 

4. 

Carbon 

dioxide 

5, 

Multipurpose 

Tell  how 

dry  chemical 

to  use  the  fire 

extinguishers  listed  below. 

a.     Carbon  dioxide 


b.     Multipurpose  dry  chemical 


2tz  ^ 
Or) 

( 
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4.  List  eight  rules  for  fire  prevention., 
a. 

b. 
c. 
d. 
e. 
f. 

h.  ■ 

5.  Discuss  what  action  to  take  in  case  of  fire. 
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FIRE  SAFETY 
UNIT  I 

4 

'  ANSWERS  TO  TEST  .  j 

^  ■  .  \  # 

^-  Fires  thdt  occur  in  ordinary  combustible  materials;  Identified  by  a  green 

tricjncjh.' 

b.  Fires  that  occur  with  flammables  liquids;  Identified  by  a  red  square 

c.  Fires,  that  occur  in  or  near  electrical  equipment;  Identified  by  a  blue  circle 

d.  Fires  that  occur  with  combustible  metals;  Identified  by  a  green  five-pointed 
star 

2.  a.      1,  2,  3 
.    "       '       b.'  5 

c,  v  -  3 

d,  4 

3.  a.      Carbon  dioxide 

1)  Carry  to  fire 

2)  Pull  ring  on  side  of  handle  . 

3)  Release  horn  and  grasp  by  Insulated  handle 

4)  Squeeze  handle  grip 

5)  Direct  horn  at  base  of  fire 

6)  Stand  only  six  to  eight  feet  away 
■  b.     Multipurpose  dry  cKemlcal  ^ 

1)  Carry  to  fire 

2)  Squeeze  handle  grip 
,  3)        Direct  discharge  at  l^se  of  fiame 

4.  '      Any  eight  of  the  following:  ^ 

a.      Report  ANY  fire  immediately  to  supervisor 
\).      Know  where  fire  extinguishers  are  and  how  to  use  them 
c.      Keep  all  equipment'  in  good  working  order 

257        "  ^ 


,)ll<l  'fill. MS  ■      -  ^ 


I';  (Kit  i)[iMSf: 


t(  )i  •  ',;[ )Li ( 1  IT! Ill)  . 

•'''Jli.'     lllfflMU)    on    (].:]S  ju'Is 

Ifciki,    !()    SLJpt'f  ViSCif  * 

;lLj(lf- 

I     ;'-<lt  IKJSSf-bil? 

•  ( !  'offv.'f  s  caiin 

I'-'Mf    if    tl'..v;il()f.l  » 

sii''»   lo  Iv'lp  control  iifitil  fire  (le[.)cirtnMMi t  drnvt^s 
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SAFE  WORK  HABITS 
UNIT  II 


UNIT  OBJECTIVE 

After  completion  of  this  unit,  the  student  should  he'  ahle  to  apply  safe  work  habiis  and 
the  principles  of  accident  prevention  through  work  in  the  kitchen.  This  knOwli.'dijf;  will 
be  evidenced  throucjh  demonstration  and  by  scorinq  one  hunilred  percent  on  ilio  unit 
test. 

SPECIFIC  OBJECTIVES 

^    After  conn[:)letion  of  this  unit,  the  student  sfiould  be  able  to: 
1.        State  the  cardinal  rules  of  safety. 

Descril:)e  the  (:)hysical  characteristics  of  a  safe  storeroom. 
List  rules  for  storincj  supplies"  safely. 
List  rules  for  preventing  burns, 

5.  Tell  how  to  prevent  electrical  shock. 

6.  .  Discuss  rules  for  preventinc]  falls, 

7.  Name  rules  for  preventin(]  cuts.  ' 

8.  List  rules  for  using  knives  safely. 

9.  ^    Discuss  safety  with  cleaning  materials. 

10.  Describe  safe  clothing  for  the  kitchen. 

11.  Com[ilete  safety  check  sheet. 

12.  Demonstrate  the  ability  to  lift  a  heavy  item  pro[:ierly. 
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SAFE  WORK  HABITS 
UNIT  II 


SUGGESTED  ACTIVITIES 

Instructor:     '  ^ 

A.  Provicie  student  with  objective  sheet. 

B.  Discuss  unit  and  sf^ecific  objectives.  . 

C.  Provide' student  .-yyi^h  information,  ^issigntnent,  and  job  sheets. 

D.  Take  students  on  tour  of  kitchen  pointing  out  safety  hazards. 

E.  Discuss  inforrnn^tion  and  assignment  sheets. 

F.  Discuss  causes  and  results  of  accidents. 

G.  Demonstrate  and  discuss  procedures  outlined  in  job  sheet. 

H.  Have  the  students  survey  a  kitchen  for'^^afety  violations. 

(NOTE:  If  kitchen  is  not  available,  take  students  on  field  -trips  to  nearby 
'  facility.) 

I.  Give  test. 
Student: 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Complete  assignment  sheet. 

D.  Demonstrate  the  ability  to  accomplish  the  procedures  outlined  in  the  job 
sheet.  ,  ' 

'  E.     Take  test. 

INSTRUCTIONAL  MATERIALS 

Included  in  this  unit: 

A.  0[)jective  sheet 

B.  Information  sheet 


2  60 


C.  Assignment  Sheet  #1--Safe'tV^heck  Sheet 

D.  Job  Sheet  ^^^l-Lift  Heavy  Item  Properly 

E.  Test 

F.  Answers  to  test 
References: 

L 

A.     Haines,  Robert  G.  Food  Preparation  for  Hotels,  Restaqrants,  and  Cafeterias, 
Chicago:  American  Technical  Society,  1971.  *  ^ 

.  B.     Folsom,   Leroi  A.   The  Professional  Chef.   Boston:  lnstitutions/yo\ume 
Feedmg  Management,  1 974.  ^ 

C.     Folsom,   Leroi  A..  Instructor's  Guide  for  the  Teaching  c'  Professional 
Cooking.  Chicago:  lnstitutionsNo\uvr\e  Feeding  Managemegt,  1971. 

Fi[m--"Work  Smart-Stay  Safe."  Available  from  the  National  Restaurant  Associa- 
tion; 1520  North  Lake  Shore  Drive;  Chicago,  Illinois  60610. 
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SAFE  WORK  HABITS 
UNIT  II 


INFORMATION  SHEET 


Cardinal  rules  of  safety 

(NOTE:^  Safety  is  everyone's  job.  Itjs  a  responsibility  that  never  ends.) 

A.  If  you  drop  tt,  pick  it  up  ^ 

B.  'If  you  spill  it,  wipe  it  u^ 

C.  Keep  your  nnind  on  what  you  are  doing 
Physical  characteristics  of  ^fe  storeroom 

A.,.  Shelves 

1 .  Strong  ■  •  o 

2.  In  good  repair 


s 

3.       Wide  enough  to  hold  itenns 

B.  Aisles  ^ 

1.  Wide  enough  for  freedom  of  movement 

2.  Clear  of  objects 

3.  Well  lighted 

4.  Floors  clean  and  dry 

C.  Size 

1.  Suitable  for  amounl  of  stock  to  be 'stored 

2.  Separate  storage  area  for  chemicals  and  cleaning  materials 
Appropriate  ladder 

Storino^  supplies  safely  *  ^ 

A.    ^^^B/e  all  nails  and  staples  when  opening  boxes,  cartons,  or  barrels 
(NOTE:  Do  not  just  bend  them  down.)  ^ 
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•     INFORMATION  SHEET  . 

8  Bo  carof'il  of  splinters  when  opening  wooden  boxes 

C.  [;i:,;:t)su  of  dW  empty  cases  and  boxes  promptly 

r  U^c  a  btcofuj,  well-braced  ladder  when  removing  items  from  high  shelves 

'i.  Sicick  heavy  items  on  lower  shelves 

r,  Sidck  items  on  shelves,  never  directly  on  floor 

C  Siore  insecticides,  cleaning  materials,  and  "Sther  contaminants  away  from 

fr'Oi!  stuffs 


\ 


W.     M.iirn.iif)  cjoocl  housekeeping'  to  reduce  the  hazard  of  fire 

f 

i       ;  :^.*v  'I  Store  items  in  front  of  fire-fighting  equipment 

A.  Us;:  [)RY  towels  or  hot  pads  to  handle  hot  utensils 

B.  Lit:  L.ovefs  of  iiot  pjns  away  from  self 

C.  St  !Mci  U)  tlie'  suit;  vvhery^opening  steamers  and  ovens 

D.  i\^'>'P         htiitciles  out  of  aisles 

V      Kt.,'';;)  t)C;t  luiiniles  .ivvay  from  flames 

i).^  iioi  use^your  apron  as  a  hot  pad  -  . 

^  'ii  containers  to  proper  level 

'  '  rip  vvheo  moving  heavy  hot  items 
■'.W^-^  iienf      when  placing  a  hot  pot  close  to  them 
A.'M'i/flfOfipinfj  wet.  fo,ods  into  hot  fat 
ip!'i  ;  ••'lectrical  shock 

',i.re  ol-^ctrica!  outlet  is  grounded  before  plugcjinc]  in  a  cord 
■V  ;        <ili  (jefective  equipment  and  worn  or  frayed  electrical  cords 
r.  i''  .\.jte^r  when  working  with  electricity 
!  .1  "{Kiipinent  before  cleaning 


263 


Q 


FS  ■  21C. 


INFORMATION  SHEET 


/ 

\  .VL    Preventing  falls 


A.  Always  be  able  to  see  where  you  are  qoinq  . 

.  /   ^  ■  " 

B.  Keep  floors  dry  and  free  of  grease 

C.  Keep  aisles  clear  of  obstructions 

D.  Keep  all  equipment  doors  and  drawers  ^closed 

E.  Pick  up  things  that  you  drop  .  • 

F.  Wipe  up  things  that  you  spill 

G.  Use  a  ladder  to  reach  objects  out  of  reach 

H.  Be  careful  going  around  blind  corners 

I.  Warn  people  when  passing  behind  them 
VI 1.     Preventing  cuts 

A.  Pick  up  broken  glas'f  slivers  with  a  heavy  damp  paper  towel,  never  with 
the  hands 

B.  Dispose  of  broken  glasses  and  dishes  cautiousfy 

(NOTE:  Dispose  of  broken  glass  in  separate  container  for  special  handling.) 

C.  .Replace  all  pieces  and  parts- after  cleaning  equipment  ^ 

D.  Use  all  safety  devices  on  equipment  j  .  ' 
Examples:        Slicers,  grinders 

Use  can  openers  that  are  in  good  repair  and  be  cautious  of  edges  on  opened 
cans 

(NOTE:  Notify  supervisor  of  nicked  can  opener  blades.) 

F.  Keep  fingers  away  from  all  moving  parts  of  equipment 

G.  Discard  all  chipped  or  cracked  dishes 

H.  Never  reach  into  water  to  remove  broken  glass 

I.  Do  not  work  foods  too  close  to  the  cutting  surface  when  grating 
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INFORMATION  SHEET 


kfuvf'S  safely 

K(M'[)  yoLJ!  mind  on  \\'\m\[  you  are  (loin(|  wnen  hancilin-q  a  knife 

NcvtM  {\\o\i  ci  knife  m  soc3()y  water  j 

out  of  th(?  way  if  a  knife  falls 
Do  not  try  to  catcfi  a  falling  knife 

Carry  krfiives  hy  tiioii   liandles  witfi  tios  pointed  down  and  with  cuttinci 
awav  fronn  \\m'  [)ody 

Use  a  cut t UK)  [)Ojrd  at  all  tinies 

Keep  the'  sharp  vx\i]v  away  from  you  when  dryin()  a  knife 
S!()rt^  knivrs  m  racks,  in^vef   loose  m  ciiciv\^'is 
Cut  away   hom  Dociy  and  co  woi  kers 

Always  use  a  sfiarp  knift?  '  , 

(NOTE:  Sliaip  knives  are  sjf(M   tiiTin  dull  knivt^s.  Tliey  cut  moie  fMSilv  e' 
take  k'ss  pressure.) 

Nev'iM   ieavf^  knives  \.vliere  tht^y  cannot  l'^^^  (?asify  seer^ 
Wash  Iviuvt^s  i)v  tiTemstMvos  -> 

Us-'  knn.i's  foi   tfiei'  desKinateri  iiurooses.  nrvei  to  [My  uo  or  oo'-n  hds  oi 

S-  'vef   tMt^  Mdhi   k!iitt>   for  )oh  lo  he  doiu? 

KtN  ;-  i.fii'c  haiulit's  fft'^'  fiom  ipiMS''  or  otiier  sli[)fiery  material 
'[\    w  '.\-'       .iiiinu  :natFM  iais 
R^MO   f d ircu:tiorTS  or^  the  ia[)(.'ls 
Sfo!.^  f^^ateriiils  away  from  food  items 
A:*.,ivs  wash  harnls  thoroughly  after  usiruj  chemicals 
'V  •        weaf  ap[)f  0[)riate  safety  ef]uipf7ient 

•••         fMi-'rijis  wiiere  tiiey  may  contaminate  food 
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•  X;    Safe  -clot/iihf]  for  the  -kitcben  si^  '  • 


•r 


Safety  to^^-orXclosed -  toes  •  W^*'/" 

iN^l^^l^i-'^'^evGV'.  w^^   ^^^{5  or  .can^-topped  shqes.,)  .  ' 

■ '    „  „  ^ .  '  '  ^ 

■     •   .3.        Tied  ^to  pre>tent  trip^pinq  over  ■  shoe^^ces' 

\      4.        BroacJ-bafed'  heel  .to  provicfe  balance  '  '     '■     -  ■  ^ 

•       .-(NOTE:  The  - heel  should  not  be ' bvf^r  two  inches, 'hicjh.) 

5.        Good  strong  support  foK  comfort 

B.  Uniforms 

1.  Wear  suitable  uniform  for  kitchen  or  dininq  room 

2.  Tie  apron  strings  securely  and  short 

(NOTE:   Lonc)  ties  may  he  Cciucjht  in  the  equipment,) 

3.  Do  not  wear  necklaces  whicfi  nnay  rjet  caunht  in  equipment 


4. 


Keep  uniform  free  from  [)ins  and  jewelry  which  may  drop  into 
the  food 


5.        Wear  uniform  nnade  of  flame  resistant  material 
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SAFE  WORK  HABITS 
UNIT  II 


ASSIGNMENT  SHEET  ^I  SAFETY  CHECK  SHEET 


After  surveying  a  kitchen  for  safety  violations,  complete  the  followinq  check  sheet. 
Name  of  stv-Jent  .   Date  (  


Description  of 
Safety  Violation 


^    Location  of  Violation 


Recommended  Method 
^or  Correction.. 


V 


^4 
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SAFE  WORK  HABITS 
UNIT  II 


JOB  SHEET  #1--LIFT  A  HEAVY  ITEM  PROPERLY 


I.  Materials-Large  box  or  container 
II.    Procedure  (Figure  1) 


A"^.  Get  a  firm  arip  on  the  box  or  container 

B.  -Get  a  firm  footing- with  body  weight  evenly  distributed 

C.  '  Bend  knees 

D.  Keep  back  straight 

E.  Hold  the  load  near  the  body 

F.  Lift  heavy  objects  by  using  leg  muscles 

G.  Use  a  normal  walking  gait 

H.  Make^sure  thafnothing  is  in  the  way  and  you  can  see  where  you  are  going 

I.  Ease  the  object  into  its  resting  place 
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SAFE  WORK  HABITS 
UNIT  II 


TEST 


State  the  cardinal  rules  of  safety. 

a. 

b. 

Describe  the  physical  characteristics  of  a  safe  storeroom. 
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c. 

d.  ■ 

e.  -•  ,  c 

5.       Tell  how  to  prevent  electrical  shock. 


6.      ,  Discuss  rules  for  preventing  falls. 


ERIC 


7.  Name  five  rules  for  preventing'  cuts, 
a. 

4 

b. 

c- 
d. 

e. 

8.  '■  List  seven  rules  for  using  knives  safely. 

a. 
b. 
c. 
d. 
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e. 
f. 


9.        Discuss  safety  with  cleaning  mat'Tials. 


10.        Describe  safe  clothing  for  the  kitchen. 


I 


11.        Complete  safety  check  sheet. 

12v        Demonstrate  the  ability  to  lift  a  heavy  item  properly. 

(NOTE:  If  the  activities  11  and  12  have  noX.peen  accomplished  prior  to  the 
test,  ask  your  instructor  when  they  should  be  completed.) 
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SA;FE  WORK  HABITS 
UNIT  II 


ANSWERS  TO  JE§T 

1.  a.     If  you  drop  it,  pick  it  up  *  . 

b.  If  you  spill  it,  ^wipe  it  up 

c.  Keep  your  mind  on  what  you  are  doing 

2.  Description  should  include: 

a.  Shelves 

1)  Strong  .         ^  •  ' 

2)  In  good  repair 

t  3)        Wide  enough  to  hold  r^e'ms 

b.  -     Aisles  '  *" 

■    1)      'Wide  enough  for  freedom  of. movement  '  . 

2)        Clear  of  objects  '  '* 

^)        Well  lighted 
4)        Floors  clean  and  dry 

c.  Size  ... 

1)  Suitable  for  amount  of  stock  .'.to  be  stored 

2)  Separate  storage  area  for  chemic^s  and  cleaning  materials 
•d.A  Appropriate  ladder 

3.  Any  five  of  the  following:  .  ' 

a.      Remove  all  nails  and  staples  when  opening  boxes,  cartons,  or  barrels 
'  b.     Be  careful  of  splinters  when  opening  wooden  boxes 

c.  .  Dispose  of  all  empty  cases  and  boxes  promptly 

d.  Use  a  strong,  weli-braced  ladder  when  removing  items  from  high  shelves 

J 
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e.     Sidck  iieavy  items  on  lower  sfielves 

i.  StcK:k  items  on  slielves,  never  directly  on  floor 

ij.      Stort^  iiisoclicicius,  cloanincj  riititericiis,  and  other  contarnmants.  ai^i'ay  from 
food  stuffs  ■  ■ 

ii.  Maintain  qood  housekeepinf)  to  reduce  the  hazard  of  fire 
i.      Never  store  items  in  front  of  fire-fiqhting  equipment 

4.        "Afiy  i\vi^  of  'the  foMowinrj: 

.   a.     Use  DRV  towels  or  fiot  ()ads  to  handle  hot  utensils 
Lift  covers  of  hot  |>ans  away  from  self 

I  . 

;  I 

Stand  to  the  side  iwhen  openincj  steamers  and  ovens 

'^'^L  Ke(,'()  [)0t  handles  out  of  aisles 

e.  Keep  .(30t  handles  away  frofn  flames  , 

f.  Do  not  u^a*  your  apron  as  a  hot  pad 
c].  Fill  contain(M'S  to  proper  level 
[i.  Get  [ielp  vvlien  movinq  heavy  hot  items 
i.  Wain  peo()le  wfien  placing  a  liot  pot  close  to  them 
j.   •  Avoid  dro[i[)in(j  we^t  food  into  hot  fat 

a.  sure  (.'inrrrrieal  oil t let  is  qrounded  befo're  t)luf](]irir]  in  a  cord 

[).  •  R^'[)Oft  all  defective  equipment  and  worn  or  frayed  electrical  cords 

c.  a\vok1  water  ..'ilm^  w(')rkin(}  with  electricity 

d.  Unpluc)  (:'C}ui[.)nh.'nt  l)efore  clean incj 

DiS( :!ission-  slK)u'd  iiu:lijde;  *  - 

a.      '^11^^^'^^'^^  '^^         wfiere  you  are  cjoinc) 

1).      K'M'f)  'Juors  dn/  and  free  of  qreast' 

K'^tM)  aisfes  clear-  of  oL)st ructions         "  '  ,  ■ 

d.      Ki^{^\)  all  t'Cjuipmer")!  rloors  aiuj  drawers  closed 
(;.      Pi'.'k  [\\)  tmnqs  thai  you  drof)  *>■  ^  .  ' 
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."f.  Wipe  up  things  that  you  spill 

cj.  Use  a  ladder  to  reach  objects  out  of  reach 

h-:  Be  careful  going  around  blind  corners 

i.  Warn  people  when  passing  behind  them  » 

Any  five  of  the  following:  *  , 

a.  Pick  up '.broken  glass  slivers  with  a  heavy  damp  paper  toweU  never  with 
the  hands  -  V 

b.  Dispose  of  broken  glasses  and  dishes  cautiously 

c.  Replace  all  pieces  and  parts  after  cleaning  equipment 

d.  Use  all  safety  devices  on  equipment 

e.  Use  can  openers  that  are  in  good  repair  and  be  cautious  of,edges  on  opened 
cans 

f.  Keepjingers  away  from-«  aU  moving 'parts  of  equipment  - 

g.  Discard  all  chipped  or  cracked  dishes 

h.  Never  reach  into  water  to  remove  broken  glass 

t.      Do  not  work  fooci^;  loo  close  to  the  cutting  surface  wf;ien  gratthg 
Any  seven  of'^he  following: 

a.  Keep  your  mind  on  wh.i'L  you  are  doing  when  handling  a  knife 

b.  Never  drop  a  knife;  in  soapy  water  ^ 

c.  Get  out  of  the  way  if  a  knife  falls 

d.  Do  'not  try.  to  catch  a  falling  knife 

e.  Carry  knives  by  their  handles  with  tips  pc  ited  dowr   and  with  cutting 
edge  away  from  the  body 

t 

f.  Use  a  cutting  board  at  all  times 

g"     Keep  the  sharp  edge  away  from  you  when  dryinc;  a  knife 

h.  Store  knives  in  racks,  never  loose  in  drawers 

i.  Cut  away  from  body  and  co-workers  "* 

j.      Always  use  a  sharp  knife     ^  ^     .        .  ■ 
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10. 


12. 


k.     Never  .leave  knives  where  they  cannot  be  easily  seen 
I.      Wasli  knives  by  themselves  ' 

in.     Use  knives  for  tfieir  designated  purposes",  never  to  pry  up  or  Of^en  lids  or 
cans 

n.     Sl»lect  tlio  nqht  knife  for  the  job  tp  be  done 

Kee(.^  knife  iiandles  free  from  grease  or  other  slippery^  material 
Discussion  should  include:  ' 
.1.      Rrrrd  Vh(?.(Jirections  on  the  labels---  '  cl' 


[)".    ^Siorc  materials  away  from-  food  items 

c.  Always  wash  hands  thoroughly  after  using  chemicals 

d.  .    Always  wear  appropriate,  safety  equipment 

e.  Never  Lise  materials- .where'  they  may  'contaminate  food 
Description  shouid;  include:         *  ■        ■    '  ^ 

a.    '  Shoes 
•       ■  1) 

Safety  Toes  or  closed  toes 


Rubber  heels  to  prevent  stfiJipinq 


t 


2) 
3) 

5! 

t).  Unifofrns: 

l  i        Wear  suitable  uniform  for,  kitchen  or  dinffng  room  « 

2)  Tie-  apron  strin'gs  securely  and  short 

3)  Do  not  wear  necklaces  which  may  get  caught  in  equipmen^t 


Ti(Hl  to  prevent  tripping  (^er  shoelaces 
Rroad  based  heel  to  provide  balance,*- 
QooiX  strong  support  for  comfort- 


I   4)    ^  Ky'^^^p  uniform  free  from  pins  and  jewelry  which  nnay  drop  into 
the  foofl  \ 


5i        Wear  uniform  made  of  flame  resistant  material 
Evdiualed  to  the  satisfactipft.rof  the  instructor 
Performance  skill  evaluated  to  the  satisfaction  of  the  instructor 


DINING  ROOM  SAFETV 
'*UNIT  III 


All!  OBJEd¥/£\&$^f 
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After  completion  of  this  urifit,  the  student  should  be  able  .tp^^pJy  the  principles  oFT^Hj^ng 
[foom  safety  through  work  in  the  dining  room.  This  knowl^^if  will  be  evidenced  by  scoring 
dne,-hundr^ed  percent  on-,  the  unit  test. 


SPECIFIC  OBJECTIVES 


After  completion  of  this  unit,  the  student  should  be  able 


1.        List  the  cardinal  rules  of  safety. 
3st  safety"  f\ 


....  -i?^ 


2. 
4. 


List  ;  safety  rtS^: 


Irving  the  customer, 
ransporting  food  by  trays. 


List'- safety  ;Vules  for  the  use  J>f  bus  carts. 


5.  -    ;Dis'g[jss- safety  in  the  dining  area. 

j6.\     ^ List  s'^ety  .rules,  for  ^handling  china  and^  glassware. 

7?"  ^  rDiscqss.  safe  clithing  for  the  dining  rooH^* 

ete  ^safety  check  sheet.  ■  ^ 


8: 


J.    .f .  »- 
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DINING  ROOM  SAFETY 
UNIT  III 


•SUGGESTED  ACTIVITIES 


Instructor;  .  *'i_r','"~ 

,A.    Provide  student  with  objective  sheet. 

B.  Provide  student  with  information  and  assignnment  sheets. 

C.  Discuss  unit  and  specific  objectives.      •  '  v"' 

D.  Discuss  infornnation  and  assignment  sheets..' 

E;    Have  the  student  survey  a  dining-  rddm  for  ..safety  .violations, 

(NOTE:  Ifv  dining  room  is  not  availa|3le,  take  students  on  field  trip  to 
nearby  facility.)  4/^  - 

F .  .  Give  test.  •         '  '  '  . 


Student: 

A.     Read  objective  sheet. 
'  B.     Study  information  sheet. 
g^,     cSrrip\ete[  assignment  sjieet, 

D.    Take  test. 


INSTHQCTldNAL  MATERIALS 


Included  in  this^^ 

A.  Objec^i^^^^^^t 

B.  Information  sheet 

C.  Assignment  Sheet  #1--Safety  Check  Sheet 
D. 


E.    Answers  W  test 


277 


\ 


References: 

— 

A.  Sambos  Family  Restaurant:  Employee  Handbook,  Sambo's  Restaurant, 
Inc.;  Public  Relatlc^ns  Department;  3760  State  Street;  Santa  Barbara! 
California    93105.    ^  "  .  ' 

B.  Weiss,  Edith,  and  Weiss,  Hal.  Catering  Handbook.  Rochelle  Park,  New 
Jersey:  Hayden  Book  Company,  Inc.,  1971. 

Film--"The  Smart  Waitress."  Available  from  National  Restaurant  Association, 
.^1^930  North  Lake  Shore  Drive,  Chicago,  Illinois  60610.' 
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DINING  ROOM  SAFE^ 
.UNIT  III 


INFORMATION' SHEET 
Cardinal;,  rules  !df<  safe^^ 


(NOTE:  Safety  is  ^veryqne's  job.^Jt  is  a  responsibility  Ui^t  never  ends.) 


A.  If  you  drop  it,  pick  it  up  •  ' 

B.  If  you  spill  it,  wipe  it  up 

C.  Keep  your  mind  on  what  you  are  doing  .  ' 

Serving  the  customer  ^ 

A.  Avoid  giving  knives  or  forks  to  very  young  children 

B.  Allow  steam  to' escape  away  from  the  customer  Ufcen  changing  steam  table 
inserts 

C;     Warn  people  when  you  are  passing  behind  them 

D.  Use  a  side  towel  to  place  hot  plates  in  front  of  customer 

E.  Warn  customer  when  plates  are  hot 

F.  Do  not  hand  cu^,  bowls,  or  plates  containing  hot  food,  to  custqmer 

G.  Center,  cups  and  \bowls  on  sau^^rs  or  underliners  before  bej^na  placed  in 
•  .    front  of  customer^  'm/P  ^ 

'H.  Give  proper  warning  before  passing  behind  servers  with  hbt  food 
_  \, '  replacements. 

Ayoid  overfilling  plates,  cups,  bowls,  and  glasses 

vl^akQ  sure  that  edges  of  plates,  bowls,  and  cups  are  free  of  food 


*»^\Lodk  before  , reaching  for  something 

5riySieal ,  cqj^act  with  customers 
•rif^^Ei  By  trays 
Avoict'  overloadjrv^  trays 
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l^iFORMATION  SHEET  '  ' 

B.  Carefully  balance  coi^iners  .of  food  and  dishes  on  frays  so  "^hey- wiITn^ 
slip  or  spill  when  trays  are  carried  or  moved  ^ 

C.  Carry  trays  so  that  you  have  vision  on  both  sid*'  and  in  frcynt  of  you 

D.  Warn  people  when  you  are.  passing  behind  them  with  a  loaded  tray 

E.  Always  set  trays  squarely,  on  tray  jack  '  ^  . 
Use  of  bus  carts^ 

A.  Have  carts  in  good  repair 

B.  ^Be  careful  going  through  doorways 

C.  Be  careful  going  around  corners 

D.  Push  rather  th^n  pull  a  cart  ^ 

(NOTE:  The  body  should  go  first  when  going  through  a  door.) 

E.  -Avoid  overloading  carts  |^ 

F.  Do  not  ride  on  carts  -  . 

...  , 
Safety  in  the/dining  area 

A,     Use  IN  and  OOT  swinging,  doors  between  the  kitchen  and  dining  ropm 
or  'one  door  with  a  glass  vi/indow 


4'* 


^B.     Clean  up  any  spillage  or  breakage  immediately 

C.  Keep  *^loors  clean  and  d?y 

D,  Check  ail  equipment  to  be  sure  it  is  in  good  repair 
Example:    'K  Chair 'legs,  table  legs,  tray  jacks  ; 

E.  Have  aisles  clear  and  free  of  obsta9les 
Exarnple:        ^Custpmers   purses  or  chaip 

F,  €k  -iTgy-e  suffic^nt  spacejubetween  ta^j^ipr  easy  movement  by  waiter/waitress 
Handling  china  and  glassware  '  ^f*  '      *  . 

A.     Immediately  discard  drhc^ngiglasses,  china,  and  glassware  Vhat  are  chipped 
or  cracked  '  , 

(NOTE*:  Never  set  cracked  or^^^f^ed  dish^s^n  front  of  customer  even 
^f  it  requires  refilling  an  order.)  ' ' 
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INFORMATION  SHEET 


B.  .  Always  use  care  in  handling  glasses  and  dishes 

C.  Place  glassware,,  dishes,  and  silverware  in  separate  bus  tubs  to  prevent 
Jbreak^ge  v 

D.  Store  glasses   in   service  area  upside  down  on  a  clean  surface  so  that 
contaminants  do  not  settle  in  them 

E.  Use  a  scooiat-  for  ice,  never  a  glass 

(NOTE:  A  glass  may  break  in  your  hand  or  leave  pieces  of  glass  in  ttffe 
ice.) 

F.  Use  a  dust  pan  and  brush  or  broom  to  get  up  pieces  of  broken  china  or 
glassware 

G.  Use  a^damp  paper  towel  for  cleaning  up  slivers  of  glass  or  china 

H.  Never  pick  up  broken  glass  or  china  'with  hands 
VII.    §afe  clothing  for  the  dining  room 


A.  ^hoes 

r 


I 


1.  Low,  wide,  sturdy  heels 

2.  Proper  supports 
3. 

4.  Short,  tied  shoestrings 


Enclosed  toes,  not  sandals  'or  tfenrris,  shoes 


Uniforms  and  aprons  free  from  pins  and  Jewelry  that  may  drop  into  the 


C.V   A^Ti^:uJie^.  tied  so  they  wilt^^not  catch  on  things  , 


'ft- 
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DINING  ROOM  SAFETY 
UNIT  III 


ASSIGNMENT  SHEET  ^^1-SAFETY  CHECK  SHEET 


After  sua^eying  a  dining  room  for  safety  violations,  complett  the  following  check  sheet..  \^ 


*     Name  of  student_ 

H    De  jription  of 
Safety  Violation 


0 

ERIC 


/ 


Date 


Location  of  Violation 


■  ..us'. 


19 


Recommended  Method 
for  Correction 
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DINING  ROOM  SAFETY 
UNIT  III 


TEST 


■1 


1.        List  the ^ardinal  rule^of  safety. 


a. 


c.  _  '  ■  ■  ^■^* 

2.        List  six  safety  rules  for  serving  the  customer. 

;      \      .  '  ■ :      . . 

a. 


b. 


c. 

d.  • 
f. 

3.  List  the  safety  rules  for  transportingc^food  by  trays, 
a.  .  . 

e. 

t.  .  ^  ^ 

4.  List  three  safety  rules  for.  the  use  of  bus  carts. 
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5.       Discuss  safety  in  the  dining  area. 


6.  List  six_safety  rules  for  handling  china  and  glassware. 

b. 
c. 
d. 
e. 

'  f. 

7.  Discuss  safe  clothing  for  the  dining  room. 


8.      '  Complete  a  safety  check  sheet. 

^         (NOTE:  If  the  above  activity  has  not  been  accomplished  prior  to  the  test,  askj|"/y;'/-' 
..your  instructor  when  it  should  be  completed.)  #  .-'  f^ 


28^ 


I 


ERIC 


FS  -  49-C 


DINING  ROOM  SAFETY 
UNIT  III 


ANSWERS  TO  TEST 

a.  If  you  drop  it,  pick  it  up 

b.  If  you  spill  it,  wipe  it  up  • 

c.  Keep  your  mind  on  what  you  are  doing 
Any  six  of  the  following: 

a.  Avoid  giving  knives  or  forks  to  very  young  children 

b.  Allow  steam  to  escape  away  from  the  customer  when  changing  steam  taofe 
inserts 

c.  Warn  people  when  you  are  passing  behind  them 

d.  Use  "side  towel  to  place^hot  plates  in  front  of  customer 

e.  Warn  customer  when  plates  are  hot 

f.  Do  not  hand  cups,  bowls,  or  plates  containing  hot  food  to  customer 

g.  Center  cups  and  bowls  on  saucers  or  underliners  before  being  placed  in 
front  of  cusibmer 

h.  Give   proper   warning    before    passing    behind   servers   with    hot  food 
^^'heplacerinents 

i.  Avoid  '  overfilling  plates,,  cups,  bowls,  and  glasses  ^ 

j.      Make  sure  that  edges- of  plates,  bowls^  and  cups  are  free  , of  food 
k.     Look  before  reaching  for  something 
I.      Avoid  physical^ contact  with  customers 

a.  Avoid  overloading  trays.  "  ^  •  ' 

b.  '.  Carefully  bahanCe  coatai^ers.jg^^  trays  so  they  Will  not 

slip  or  spij||when  tf^ -are. 'Q3rrTed  or  moved 

c.  Sarry  trays  so.  that  you  have  vision  cTh  both  sides  .and  in  front  of  you 

d.  Warn  people  when  you  are  pa^sjng  behind  them  with  a  loaded  tray 

■  *^  * 

e.  Always  "set  trays  squarely  on  tra^^/jack. 

( 

....    ST     '  _  , 


i 


Any  tfiree  of  the  following: 

a.  Have  carts  in  qood  repair 

b.  Be  caieful  ^\o\\\o^  through  doorways 

c.  'Be  careful  ()0' around  corners 

d.  Push  rather  tfian  f:>ull  a  cart 

jj  •• 

e.  Avoid  overloading  carts  . 

f.  ^.bo  rVjit..ritie  ;on  ^ij^^rjtSr^-^^ 
Discussi^W^hould  inclCKle:    ..^  • 

a.      Use  IN  arid  OUT  swinging  doors  between  the  kitchen  and  dining  room 
jjr^l^u?  *  door  witli  a  glass  window  f. 

I).     Clean*  up  any  Sf)illage  or  breakage  immediately 

c,  Kf.'ep  fllTOrs  clean  and  dry 

d.  Clneck  all  equi[)ment  to  he  sure  it  is  in  gaod  repair 
Have  aisles/ck.'ar  and  free  of\pbstacles 


Hav(^  suff/ici^nt  Sf 


ace  between  tables  for  easy  movement  by  waiter^waitress 


Any  SIX  of  the  fbll'o\f/ing: 

a.  In^fnefiiately  rliscarcl  drinking  glasses,  china,  and  glassware  that  are  chipped 
or  c racket! 

b.  Always  use  care  in  handlmg  glasses  and'  dishes 

c.  F^lace  glassware,  clish    ,  and '  silverware-  in  separate  bus  tubs  t(\  [prevent, 
breakage  ^  I 

Store  *"f)lasses  in  service  area  upside  down  on  a  clean-  surfaje^  so  .that 
confaminants  do  not  .settle  ■  in  tfiem 

e.  Use  a  scoop  for^ce,  nev^er  a  glass  T'^^ 

f.  Use  a  du5^  p^in  ^3'rrd'^bfusfl'  or  broom- to  get  u|||pieces  .of  broken  china  or 
glassware  \  ■ 

(].      Use  a  daf^nf)  paptM-  tov<>el  for  cleaning  up  slivers  of^glas»-or  cliina 


fi.      Never;  pick  uf3  brokeni  glass  or  china  with  hands  * 
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Discussion  shftjuld  •  include: 
a„    '  Shoes  j/*  . 

1)        Lbw,  wide,  sturdy  heels 
,.  2)        Proper  supports 

3)  Enclosed  toes,  not  sandals, or  tennis  shoes 

4)  Short,  tied  shoestrings  -  • 

b.     Uniforms  .and  aprons  free  from  pins  and  jewelry- that  may  drop  into  the 
food  .  '  , 


c.     Apron  ties  tied  so  tViey  will  not  catch  on  things 
8.        Evaluated  to  th^atisfaction  of  the  instructor 


m 
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OSHA  « 
UNIT  IV"- 


UNIT  OBJECTIVE 


^i'W  co'ir^ipletion  of  this  luiit,  the  student  should  he  able  to  state  tlie  nieanintj  ancPpurposes 
•'pV ^J^H A-.-  He/she  sliould   he  able  to  list  the  employer's  responsibilities,  eni|)loyee's 
■!;(Si$P9ns^;^fity,  and  basic  regulations  regarding  food  service  establishments.  Tliis  knowleckje 
wiTt'^'tje' evidenced  by  scoring  eighty  five  percent  on  the  unit  test. 


■SPECIFIC  OBJECTIVES 


After  completion ■  of  this  unit,  the  s'tudeiit  'sboLrld  be  able  to: 


1. 
..  Z. 
3. 
4. 
5. 


State  the  rnHiimiKj  of  OSHA. 
Discuss  tlBkf)ur[)Oses -of  OSHA. 
List  l^WSUB^ti^^-         sf )%nsi  bi  I i  t i es. 


Sta%  lHHP*il)loyea's  resf^onsibility. 


L\it''S^l[\1i^%\c^.  r^^^  regarding  food  service  estal^lislimcnts. 


/ 


288 


0  OSHA 
UNIT  IV 

y 


SUGGESTED  ACTIVITIES 


\.    Instructor:  •      •  ^ 

A.  Provide  student  with  objective  sheet.  . 

B.  Provide,  student  with  «info[matiOn  sheet.  .    '  • 

C.  Discuss  unit  and  specific  objectives. \  ■  " 

D.  .  Discuss  information  sheet.     1  '  V- 

E.  Contact  OSHA  reprejsentative  in  your  state  for  copy  of  "Required -Notice 
I:  ;Safety  and  Healtjh^^  on  the  Job." 

(NOTE:  The  OSHA' representative  will  put.  on  a  safety  program  for  ^ur 
class.)  '  . 


F.    Give  test. 
Student: 

-  ■  *  *" 

A.  Read  objective  sheet. 

B.  StudyNnformation  sheet.    •  » 

C.  ^Tarke  tpst.  ■  ^ 


INSTRUCTIONAL  MATERIALS" 


Induced  in  this  unit: 

A.  Objective  sheet 

B.  Information  sheet 

C.  Tpst 

D.  \i  .vers  to  V&^' 


t 


J 


-  Reference--Oklahc)ma  Safety  CounciL  OSHA  Reference  Manuaf.  Santa  Monica: 
Insurors  Press,  Inc^  T973.  ,        "  '  . 

289  , 


FS 


OSHA 
UNIT  IV 


^    INFORMATION  SHEET 

OSHAyQpcupational  Safety  and  Health  Act 

Purposes  of  OSHA  /  ,     -  ^ 

A.    To  insure  that  everyone  employed  in  ,  a  trade  "affecting  commerce"  shalt 
have  a  safe  and  healthy  environment  in  which  to  tvork 

t  .  ....  * 

.  B.     To  create  a  standard  ^r  the  safe  and  Iftealthy  work  environment 
Employees  responsibilities  ^ 

4 

A.     Insures  each  employe^e  a  place  of  employment  free  from  recognized  hazards/ 
^that^are  causing  of-  are  likely  to  cause  death  or  serious  physical  harm  ( 

^  B.     Complies  with  occupational  safety  and  health  standards  created  by  OSHA 

C.  Posts  a  notice  of        Occupational  Safety  and  Health  Act 

D.  Posts  a  listing  of  emergencjL  phone  numbers  , 

■   x  \ 

e1    I nfo>"ms\ employees  of  the. rules  and  regulations  affecting  them 

fi       ■  *  ■        *  '  ^  ■  '  'j.  ' 

Employee  s  responsibility-To  comply  with  the  OSHA  rule?  and  regulations  vflTiich 
apply  to  his/her  actions  ancfcconduct 

*  ^ 

Basic  regulations  regarding  food  servid^  establishments 

I  ^' 

A.  Each  establishment  is  to  have  a  safety  training  program 

>  » 

B.  Each  establishment  is  to  have  someone  on  the  staff  trained  in  first-  aid 
with  first  a\h  supplies  readily  available 

(NOTE;  Th^  Red  Cross  training  program  is-aCceptabJ^) 

C.  Ever)  structure  or  building  must  be  provided  with  e;<fts  sufficier/t  fcjr 
prompt  escape  of  occupants  in  case  of  fire  or  other  em^gencies 

D.  All  .exits  will  have  free*access  anci  be  clearly  marked       *  ^ 

E.  Protective  eye  and  face  equipment  is  required  where  there  is  likely 
probability  of  inju/y  that  tould  be  prevented  ^y  the  equipment 

Example:       '  When  using  harsh  cleaning  chemicals  such  as  th^se  contained 
in  some  f)ven  cleaners 


INFORMATION  SHEET 

Respirator  is  to  be  worn  when  the  possibility  of  breathing  potentially 
hazardous  fumes  exists 

Example:        Working  on  an  oven-  with,  some  types  of  owwi  cleaner 
Safety-toe  footwear  should  be^om 
Floors  should  be  kept  clean  and  as  dry  as 
Mats  should  be  used  on  the  dishroom  floor 
Adequate  toilet  facilities  are  to  bfe  provided 

Location  of  fire  extinguishers  should  be  marked  by  thcf  color  red 


Portable  fire  extinguishers  shouJd  be  readily  accessible  and  in  good  woridng 
order 


*  > 


t  2,91 


yftlWSBBERS  TO  TEST 


Oaoiifiiffltlikmtr^l  "^S^  snndi  Vi&aM^^  Act 

a.     Tod  irmaiiire  ttinaat  ©m^tniTre  errrplioyedi  frr  a  trade  "affecting  commerce"  shall 
fii^ie.a  safe  amidi  RreaiWtnv^'  onxtfrorrment  in  which  ,to  work. 

.T®  (DTfflffltte  a  asQamdfeffrdl  fSi«r  tfte  safe  ard  healthy  work  environment 

a.     llmffijijTffis  ffifflrift)  CT!iflEHap^(«e  a  prfbce  of  employment  free  frpm  recognized  hazards 
atfnatt  asre  ouprmg  cnir  are  te  cause  death  or  serious  physical  harm 

to.    CaimflDllffis  uaiioHn  aHnniipaCTcirraJi  ssfeCy  aid  health  standards  created  by  OSHA 


Ba<ec 
c/ 


(C.     fRiaS&  a  fTn(H)lliia3K  (riF  ttte  OmiifiiatiiGrnal  Safety  and  Health  Ai 
oil.    fPtosste  a  tiisoihng  arff  emrffltr^mcv^  phone  numbers 

llfmffaDrmnns  ©Tnii^i)ltojtffira;jpfF  tihe  muii^  aid  regulations  affecting  them 

JoD  cnnmplf^  Mafflfin  tllte  (OSHIA  muiliass  arrdi  regtifations  which  apply  to  his/her  actions  # 
aind  cDzunuUuKCtt 

Ally  iffiuran  jcaff  tflnE  fftrilbwoiiiigp: 

a.     ^din  csttdirilisdirnnnffirmtt  Ik  tJ©  Itrax^^  safety  training  program 

to.    Earih  ffisffiriUri^irnTnfflintt  Is  ts©  tfraixe  SGHTreone  on  the  staff  trained  in  first  aid 
winttn  ffin^  SKdi  su^pfpi^es  rrsiadB^'  auaflabfe       '  \  - 

-.  ■  .  . 

fc.  Eiffiry  samujctluuTffi  (Dir  Hniiilldfng  must  be  provided  with  exits  sufficient  for 
^DmmftiiiDtt  CTE^pffi  arff  (uynnitfrgrrts  irr  c^e  of  fire  or  other  emergenqies 

fd.  Alll  dQitts  Mitiill  Hraie  firrese  anrnwr  and  be  dearly  marked 

e.     fPkiDllBcnirji^        anxifl  fecfc  eqMipmerrt  is  Required  where  therfe  is  a*likely 
fprrtotorilBiili%  <Drff'  imTjjuiJT^ytiirat:  coujldl  be  prevented  by  the  equipment' 

ff.     fflE^iraaniTf  is  to  Bie  uBorm  \mherr  the  possibility  of  breathing'  potentially 


4 
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g.  Safety -toe  footwear  should  be.  worn 

h.  Floors  should  be  kept  clean  and  as  dry  as  possible 

i.  Mats  should  be  used  on  the  dishroom  floor 
j.  Adequate  toilet  facilitiBs  are  to  be  provided 

k.  Location  of  fire  extinguishers  should  be  marked  by  the  color  red 

I.  Portable  fire  extinguishers  should  be  readily  accessible  and  in  good  working 
order 


t 
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PERSONAL  HYGIENE 
UNIT  I 

\  ■      •     •  ■ 

UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  list  appearance  requirements. 
He/she  should  be  able  to  select  from  a  list  personal  habits  to  avoid  and  requirements 
of  the  food  servibe  worker.  The  student  should  be  able  to  demonstrate  the  abilitWo 
wash  hands  and  taste  food.  This  Knowledge  will  be. evidenced  through  demonstration  and 
by  sqoring  eighty-'ive  percent  on  the  unit  test. 

^  '    SRECIFIC  OBJECTIVES      '  .  " 

*  ' 

After  completion  of  this  unit/ "the"  student  should  be  abij0  to:  • 

.    1 List  appearance  requirements  for  the  ^ood  service  worker. 
A.       Select  frorrf  a  list  personal  habits  for  the  food  service  worker  to  avoid. 

3.  Seiqct  from  a  list  personal  requirements  of  the  food  service  worker. 

4.  Diiscuss  the  procedure  for  tasting. 

5.  Discuss  the  pro'|3er  ways  to  grasp  equipment, 

6.  Demonstrate  the  abHity  to:  .  >  . 

a.  Wash  hands.     '  ....^^^^ 

b.  Taste  food. 
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PERSONAL  HYGIENE  ' 
.  UNIT  I         '  . 

-  ,  •  .  ■  ■  •       :    .      \ .  '  ,  . 

>    .  SUGGESTED  'aPTIVITI15S  ) 

/  . 

I.  Instructor: 

A.  Provide  student  with  objective  sheet. 

B.  Provide  student  with  information  and  assignment  sheets. 

C.  •   Discuss  unit  and  specific  objectives. 

D.  Discuss  information  and  assignment  sheets. 

E.  Demohstrate  and  'discuss  procedures  outlined  in  job  sheets. 
Give  test..  ■  \  ' 

« 

II.    Student:  •       *  ' 

A.    Read  objective  sheet. 
'  B.    -Study  informatiofi  sheet. 

C.  Complete  assignment  sheet.  ^  .  \^ 

D.  ,  Demonstrate  the  ability  to  accomnlish 'procedures  outlined  in  job  sheets. 

E.  Take  test.  '  y 

INSTRUCTIOMAL  MATERIALS  •  ' 

I.    Included  in  this  unit: 

A.  Objective  sheet.  '  .  " 

B.  information  sheet         .  . 

C.  Assignment  Shfeet  ^'1 -  Appearance  of  the  Fjood  Service  Worker  ^ 

Job  sheets  >  \ 

.  *  '  .  * 

Job'Sheet  -IMA/ash  Hands  "  *' 

Job  Sheet  (^2  Taste  Food 
'  I  .  .     '  *  .  ■  #  »  . 

E.  ■  Test        /*\/^  '  •  ■  ,   ,  . 


F.'    Answers  to  ^st 

/  296 


Refer'encesi  .         ,    ^  •  ' 

A.  Terrell,  Margaret  E.  Professional  Food  Preparation.  New  York:  John  Wiley 
and  Sons,  1971.   "        ,  , 

B.  Haines;  Robertv.G.  Food  Pfep     ,  "  \  for  Hotels,  Restaurants,  and  Cafeterias. 
Chicago:  American  TecH'  ; .    ^,  ^-c^y,  1973. 


FS  -  5-D 


/  PERSONAL  HYGI'ENH 

»  \  UNIT  I  . 

^INFORMATION  SHEET 


I.    Appearance  requirements  (Assignment  Sheet  #1) 
A,  Ferriale 

1,^.      CleH^n  cidthes 

"a;     Uniform  '  '  ' 

b.  Underclothes 


/#3 


ERIC 


c.  Apron 

d.  Hose 

2' 

Hair  restraint 

3. 

Light  make-up 

Light  perfume 

5. 

jf-iair  off  collar 

6, 

Moderate  jewelry 

a.  Watch 

b/.  Wedding  rings 
7.  Shoes-Clean 
^  8,       Daily  bath  or  shower 
B.  Male 

.1,       Clean  clothes 

a.  Hair  restraint 

b.  Underclothes 

c.  Shirt 

d.  Slacks 


e.^^Vcks 
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INFOflMATIONxSHEET 


2.  Clean-shaven 

3.  Sfroes-Clean 

4.  Daily  bath  or  shower 


'^Personal  habits  to  avoid    '       .  , 

A.  Sneezing 

B. "    Coughing  •  ^ 
C    Scratching  head  ^  ^ 

D.  Picking  nose 

E.  ^  Wiping  mouth  with  fingers  / 

F.  Smoking  in  ndndesignated  areas 

G.  Fixing  hair  v\^ith  hands 

H.  Biting  fingernails 

I.  .     Eating  in  nondesignated  areas 
J.     Nibbling  orj  duty  *   ^  S 
Personal  requirements,  of  food  service  worker  ^  ^ 
A.    Wash  hands 

1.  Upon  reporting  to  work 

2.  When  soiled 

r        3.       After  use  of  handkerchief 

4.  After  visit  to  restroom 

5.  After  eating 

6.  /     After  smoking  '  ^ 

7.  After  handling  garbage  caps  and  produce  ^ 

8.  .     After  mopp^ing^ 

9.  When  going  -from  raw  food  to  finished  products 

299 
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B.     Respect  smdkiing  frdtes 

2.       Smote      dtescum^t^^  tjiiij 
^4..  •     'Mfafih  Iharndte 


Reoorr 
.1- 

2 

r 

3 

Scares  ^ 

4. 

D 

f?ebon 

jifi  itacKl^y  inn^oiKDinis  to  supeffvtisQr 

1. 

3. 

4/ 

5. 

T 


!V     Procedure  ior  rtactrug 
A-    Use  sir^le  sentwoe 

&.  -   OtSDOS^  cyt  simdte  semciice  !Sggiiain&  sfftsir  crse 
C,     Avoid  tasting  liirarahjt'^  otst  ^sTCsdi 
V.    Proper  Bi^jtrs  ^to  'o^asp)  ©j^csTmBT!!! 

B.     Glasses  t?v  i>3se  '  , 

C-     Cluk  t>y. handle  •  " 

^latBfare  t^j^  hand??  ' 


PlaiES  ±>v  OkiTside  rt-nr 
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'  P^RSbWAL  HYG'IEN^  \  \ 
•        '      UNIT  t  •      ..  ^ 

ASSIGNMEN\SHEET  ^1 -Af^PEARANCE  OF^THE  FOOD^SEpVfCE  WORKER  . 

Locate  pictures  Jrom  our/'ent  magazines 'showing  dos  dndHon'ts  of  food  sen/rce  yviorkers. 
Cut  out  pictures  and  prepare  a  bi5lletin  board.  Examples  might  be  a  cook  without  a  hat,, 
unrestrained  hair  on  waitress/ or  food  service  worker  without  entife  uniforwi.^ 
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PERSONAL  HYGIENE 
UNIT  I  ' 


JOB -SHEET  #1--WASH^HANDS 


Equipment 
A.  Soap 


B.     Disposabie  paper  towels  '  1 


Procedure 

A.  ^Wet  hands 

B.  Apply  soap'  under  nails 

C.  Apply  soap  b^ween  finger  joints 

D.  Wash  by  using  rotating  motion 


c. 


f^b  hands  together 
F!     Wash  2-3"  above  wrist 

G.  Wash  up  to  the  elbow 

I 

H.  Use  interdigital  motion 

I.  Wash  palm  of  hand  for  minimum  of  thirty  seconds 
J.  Rinse  well  * 
K.'    Dry  vvell 
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X  "    /     •  PERSONAL  HYGIENE 

'  .  •       ,  UNIT  I 

.     _  JOB  SHEET  #2  -TASTE  FOOP 

•  ,  •  •        ^  .       *  N 

J.  Equipment 

'    A.    Single  service 'spoon,  /2  . 
»•     .  •       ■  , 

B.     Food  to  be  tasted  > 
II.    Proeedure  . 

-  J  ■  Q  ■ 

'A.    Place  first  spooKJn » f  ood  to  be  tasted 
B.     Remove  food  to  bef^^sted  " 
;         »  *  C:    Place  food  in  second  spoon 

(NOJE:^The  first  spoon  may  be  reused.) 

D.  •  Taste  food  away  from  cooking  area  , 

E.  Discard  spoons  » 
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1  • 

PERSONAL  WgIENE  •  , 

r 

1.:       List  eight  appearance  requirements'  for  the  food  service  wortJPr. 

m  ^  '  ' 

a.  . 

•  4t     ^  ' 

b.  >         "  . 


0  4 


c. 

d. 

e-^  ^ 
f.  • 

g. 

h. 

Select  from  the  list  below  personal  habits  the  ft)od  service  worker  should  avoi«^ 
Circle  the  letters  of  the  correct  answers.  ^HB^  C> 

a.  Washing  hands  freVluently  . 

b.  ^Scratching  head 

c.  Sneezing  .  jJp- 
d^    Disposing  of  towel  after  washing  hands  , 

e.  Biting  fingernails 

f.  '  (^ughing 

g.  ^  Picking  nose  ^  ; 

Select  from  the  Nst  below  personal  requirements  of  the  food  service  worker.  ^ 
Circle  correct  letters.  ,  '  . 

a.  Report  at[  skin  infections  to  supervisor 

b.  Wash  h^ijds  after  eating  .* 

c.  ContinuoB^ork  with  cold  if  not  coughing 
a      Wash  hands  when  soiled 
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-  ~  •  " ; 

e.     Wash  handls  after  smoking 


V'  •  f.  •  Blow  nose  mytinie  when  necessary 

g.     Smoke  in  designated  c|reas 
4.  •     Discuss  the^p^ocedure  fot  tasting. 


Discuss  th^  proper  ^pv^  to  ^asp  equipment.^ 


Demonstrate  the  abijity  to:  '  *  . 

a.  Wash  hands. 

b.  Taste  food. 

(NOTE:  If  the  above  activities  have  not  been  accomplished  prior  to  the 
test,  ask  your  instructor  when  they  should  be  completed.) 
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2. 

-  ,  3. 
'  .  4. 


/ 


f 


J      2)  ClOTTtv-ifnaxfflfTn 

b,  c,  -e,  % 
a,  ib,  d,  eg 

DiscussiDD  ^fnocwiibil  ^ihndlucfe: 
a.    .  Use  srrT^le  ffirwiEE  ^  . 

h..     Dspirae  czDff  snn^te  asDRas  sfpxDiiiiTi&  after  ^iw?* 

*    *  »^  '    ,  — ' 

Dtscu^num  slteifaU  rnndbiidhr. 

/ 

a.     iliteFBiite^iii^  tinani^ 

V'  ■      /  " 

t).     Sissies  lii^  lioo^ 

c.  CupK.  toy  Hnamailte  '  ^ 

''^  i 

e.     Plate  itoy^^itafnife 

i 

PerfDrmance  aUblfite  axoiluuateiij  m&  tite  sadisfiattiarr  of  the  instructor 
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HOUSEKEEPING 
UNIT  II 
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'UNIT  OBJECTIVE  ' 


After  completion  of  this  unit,  the  student  should  be  able  to  list  items' on  the  santtatibn 
facility  checklist  and  reasons  for  in-house  sanitation.  The  student  shoilid  be  able  to  ytm 
rnop  a  floor.  This  knowledge  be  evidenced  tl^ough  demonstration  gnd  by  scoring 
eighty-five*  percent  on  the  unit  test.      ^  \ 

■    ■  ■    ■  '    y         ■ . 

.  -  ^  SPECIFIC  Objectives  -  / 


After  completion  jpf  this  unit,  the  student  should  be  able  to: 
.1.  '  ^JJ^wf  items  on  th«  sanitation  faciljty  checklist.'^- 
)iscuss  the  hbmes      Commoa  .kitchen  \peS(ts.«.  r 


4, 
5. 
6. 
7. 

"8.. 

a 


Discuss  rj^thbds  of  pest  controL  .  ^ , 

Select  from  a  list  procedures  for  wet  waste  disposa|.V 
L^st  reasons  for  in-house  sanitation. 
Discuss  floor  S9nitation.  •    >      -t  ^ 

Select  from  a  lisj ^storage  and  usage  practices  for  housej^ping  supplies 


Analyze,  sanitation  violations..,.^  ■ 
Demonstrate  the  ability  to  wet  mop  a  floor. 
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HOUSEKEEPING- 
UNIT  II  • 


6-- 


Instructor: 


SUiGGESTED  ACTIVITIES 


A.    Atrange  for  a  visit  to  a  commercial  food  service  operation  to  see  floor 
sanitation.        '  .  '  ... 


B.    Provide  student  with  objective  sheet. 

Provide  student  with  infornflation,  job,  and  assigr^ieat  sheets.  ^ 
Discuss  unit  a«id  specific  objectives.   

E.  '  Discuss  informatidh  and  assignmient  sheet.  ^ 

F.  Demonstrate  and  discuss  jsrocedures  outlineifi  in  job  Sheet 

G.  Give  -test,       *  '       ^  , 
II.  Student^ 

\ 

A.    Read  objective  sheet. 
/  B.    Studyinformatibn  sheet. 
*  C.    CofT^lete^  assignment  sheet. 


/ 


Sp.    Oemonstrdte  the  abili^  to  accomplish  the.  procedures  outHQ^d  in  the  job 
sheet.  '  ati^' 

,E.    Take  test. 


INSTRUCTIONAL  [yMTERIALS 


I.    Included  in  this  unit: 

A.  Objective  sheet 

•B.  Information  sheet 

C.  Assignment  Sheet  #1-^nalyze  Sanitation  Violations 

D.  Job  Sheet  #1 -Wet  Mop  a  Floor. 

E.  Test 

F.  Answers  to  test  '^  \^ 
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IL    References:  •  i^'r 

A.  Longree,  IKarIa,  and  Blaker,  Gertrude.  Sanitary  Techniques  in  tfie  Food 
Service. /ie)N  York:  John  Wiley  and  Sons,  1971. 

B.  Public  hTealth  Se/vice.  From  Hand  to  Mouth.  Pub.  #281.  Washington,  D. 
C;  U.  S.  Government  Printing  Office,  1966.  $ 

C.  Terrell,  Margaret.  Professional  Food  Preparation.  New '  York:  John  Wiley 
and  Sons,  1971. 

D.  Sanitation  Follies.  Public  Health  )jommittee;  Paper  Cup  and  Container 
Institute,  Inc.;  250  Park  Avenue;  New  York,  New  York. 
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INFORMATION  SHEET 


ERIC 


A 


Sanitation  facility  checklist 

A.  Hood  and  filters 

B.  Elevator 

C.  Light  fixture 
.D.  ''sink  *  *  . 

E.  Cfrain 

F.  Toilet  room 

G.  Trash  receptacle 

H.  Flocy 

I.  Wall  ~ 
J.  Ceiling 
K.    Window  ' 
L.  Screen 
M.  Door. 

N.    Ventilating  system 
0.    Sofage  area 
P.     Overhead  utility  pipe 
Q.  Shelf 

R.     Food  contact  equipment 

Common  kitchen  pests,  and  their  homes 

A,  Fly 

^  1.        Rotting  fruit  and  vegetables 

2.  Garbage  can 

3.  Outside  environment 

4.  Waste 


"J 
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•  INFORMATIO 

Roach 

1.        Standing  water 
Pipe  and  drain 

3.        Dark  areas 
Ant  •    .     -  ■ 

1.       Swefet  food  or  juice 
-^'2.  Meat 


D.  Rodent 
1. 
2. 


Decaying  food 
Rubbish  pile 


I 


Barrel 


E.  Mosquito 

1.  Drain 
2. 

1.    IVtethods  of  pest  control  ^  ' 

A.  Remove  spoiled  fruit  and  vegetables  from  kitchen  || 

B.  Discard  all  spbrte^food - 

■  \ 

C.  Remove  standing  water  '    ■  ^ 

^1.     .  Floor 
'2.       Table  top 

D.  Clean  counter  tops  regularly        '  ,  ■  w  ■ 

&.     Clean  drains  daily  ^  .       .  ' 

F.  Keep  lids  on.  garbage  containers       '  -  ,  * 

G.  Keep  doors  closed  and  Screened    '        ,  ^ 

fj.     Keep  windows  closed  and'screenerf 

r  I.      Report  structure  maintenance  problems  to  supervfsor 

^  . « 

(NOTE:  These  methods  of  pest  control  will  eliminate  sources  of  pest  entry.) 
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INFORMATION  SHEET 

IV.    Wet  waste  disposal 


)n!)air 


A.  ^Use  adequate  number'  of  con;rainers 

B.  ge  jure  .  lids  are'  tight 

C.  Use  water-tight  containers 


....  f 

D.  '  SecurQ  plastic  liners  •     ^  "  .     .  / 


&.     Tie  liner  tightly  /^^^V 

F.  Remoye  from  kitcTlen,"^- necessary 

G.  Rinse  containers  as  necessary 
Wash  daily 

v.    Reasons  for  in-house  sanitation      *         .  ' 

A.  Front  of  house  (public  areas)-| 

(NOTE:  Business  will  increase\vhen  the  front  of  the  house  is  clean  and 
sanitary.) 

1.       Attracts  customer 

'  .  *  ,  ', 

2V       «Gains  confidence  of  customer 

■        .        \  '  f 

3.  Provides  for  safety  of  customer 

4.  Provides  for  better  working  conditions  for  empl^ 

B.  ^  Back  of  house 

1.  Eliminates  unsanitary  conditions 

,  2.  Eliminates  food-diseased  materials 

3.  Eliminates  kitchen  .pests 

4.  Provides  for  safety  of  customer  - 
•'5.  Provides  for  better  working  conditions  for  employees 

Vl.    Flooif  sanitation  (back  of  house)  ^ 

A.    Scrub  floors 
.  .  .    B.     Move  equipment  away  from  wall  - 
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HOUSEKEEPING 
L'NIT  II 


ASSIGIMMENT  SHEET'  =T--A(jALYZE  rANiTATION  VIOLATIONS. 


Analyze  the  violations  of  the  rules  of  safe  food  service  on  the  following  illustration.  Circle 
each  error  and' discuss  the  reasons  for  your  choices. 
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HOUSEKEEPING 
<^  •     UNIT  II 


J,OB  SHEET  #1-WET  MOP  A  FLOOR 


I.    Equipment  and  supplies 
A.  Broom 

&.    Dust  pan  ' 

C.  Putty  knife  '  ^  ^ 

D.  -Mop  bucket,  2  "  , 

E.  Mop,  2 

■  • 

F.  Cleaning  solution  r  ^ ' 
L  Procedure 

\ 

A.  Prepare  cleaning  solution 

(CAUTION:  Follow  instructions  exactly  regarding  kind  of  cleaner  awd 
dilution.) 

B.  Pull  equipment  from  walls 

C.  Scrape  any  food  items  off  floor 

D.  Sweep  the  area  with  a  broom 

E.  Mop  back  end  of  floor  * 

F.  Work  backwards  away  from  mopped  area 

G.  Mop  parallel  to  wall 

H.  Mop  left  to  right  using  a  figure  eight  motion  (Rgure  1) 


Start  Here 
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JOB  SHEET  #1 

I.     Clean  a  small  area 

(NOTE:  This  is  usually  a  4'  x  6'  area.) 
J.  \   Mop  corners  with  mop  heel 
K.  \  Ripse  the  cleaned,  section  with  a  rinse  mop 


' ^  '  L.   \  Rinse  the  rinse  mop  ;,^P 

^  M.    Wrihg  out  the  rinse  mop 


N.    dry  Ithe  rinsed  area  with  the  rinse  mop 
0.     Repeat  operation  until  ehVe  floor  is  clean 

(CAUTION:  The  water  in  the  rinse  bucket  should  be  changed  frequently:) 
P.     Clean  equipment      ,  '  , 

Q.     Hang  mops  up  dry 
R.    Storel  other  equipment  pr<5perly 


J 
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HOUSEKEEPING 
UNIT  II 


.  TEST 

List  eight  items  on  the  sanitation  facility  chec1<li: 
a. 

b.  -  .  . 

c. 

f  " 

f-  •  '  '        ■  ^ 

9- 
h. 

Discuss  the  homes  of  tommon  kitchen  pests, 
a.     Fly  .      •  ' 


Roac 


c-  Ant 


d  Rodent 
e.  Mo^uito 


318 


>     lliuji:,*;  iim  iIiimI:.  <»|  fur.!  roiifrol. 


Sohs:!  friHii  \)ie  list  below  iirtM^tJurcs  for  wet  waste  dispasal. 
Irllris. 


I-     Ur4-  .iilnrfi.ilr  niinilM!r  of  containers  ^  - 

b.  Be-  3iire  lids  are  ligfu 

c.  Secure  plastic  liners  v 

d.  Rinse  weekly 

c.     Reniove  only  once  a  day 
f.     Wash  once  every,  two  weeks 

List  two  reasons  for  in-house' sanitsHion  under  each  categiDry. 

a.  Front  of  house  (public  areas) 

b.  Back  of  house  .  ,  ^ 

2) 

Discuss  floor  sanitation. 


liie  correct 

\  "  / 

\. 
.  J 
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SeSiecx  ^am  tlie  list  ibekMr  saw<iap  and  lusagfe  practices  fcMr  IfMMJisek^ptirTg  suppi  res. 


^     SOQie'^^iausetee^Mg  ^inffpi&es  mext  to  ffiood  for  omeffgoncy  spiillts 


%ior.  braalKS  in  cwwatfiiiijglhit  tD^  s^wk-  out  dfiint 

'      •  •  •  <^ 

after  eacftn  luise 


qL    Hrnp  oqC  mops  afsar  eadh  use 
CtouiN5  iui'p  wet  oBnp^  G|n  hoolcs 
t-     IhpfiKe^inap'  fieads-  as  ofuati  as 


ilie  ability  fio  mes:  mm  a  floor. 

/  .   ■  — . 

WHOTEr .  If  anwiiiiBta  8  and  9  loave  mot  been  accawnyrfgllpfedl  'gyior  to  tine  test^  ask 
mrrwi  urn  «iien  tfaey  ^houlld  be  connpfietsdLi 
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*  MOUSEKEBPING 
UNIT  IB 

AINSHBER5  TD  TEST 

Am^  ®l#nt  opff  Qtine  ftiMDpnnig: 
^     fiSouufl  atnd  ffiihsis 

e 

Sink  ^ 
*su  Dlrarim 

i  Vfeflfl 
I-  Gaifinig 
He  WMiow 

^ 

(O^    Stamai^  3199 

Found  cnifimgjii  eipj^pmennot 

D)       noBsTnng  ftnuAt  and  vQ|p&riilies 
21)       GarttsB^  cam 
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3)  Outside  environment  , 

4)  Waste  .     /,       '  [ 
b\  Roach 

1)  Standing  water 

2)  Pipe  and  drain 

3)  Dark  areas  - 

c.  Ant  J  - 

.  1)  •     Sweet  food  or  juice 
2)       IVIeat  '  i 

d.  Rodent 

1)  Decaying  food     *  ' 

2)  Rubbish  pile 

e.  Mosquito 

1)  Drain 

2)  Barrel 

3.       Discussion  should  include:  * 

a.  Remove  spoiled  fruit  and  vegetables  from  kitchen 

b.  Discard  all  spoiled  food 

c.  Remove  standing  water  '  ^ 

1)  ^  '   Floor  •  -  . 

2)  Table  top 

d.  Clean  counter  tops  regularly 

e.  Clean  drains  daily 

f.  Keep  lids  on  garbage  containers 

g.  Keep  doors  closed  and  screened 

h.  Keep  windows  closed  Bnd  screened' 

i.  Report  structure  main^enanbe  problems  to  supervisor 
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a,  b,  c 

Any  two  of  the  followirig  under  each  category: 
a.     Front  of  the  house  (public  areas) 
/JJ  1)       Attracts  customer 

2)  Gains  confidence  of  customer 

3)  Provides  for  safety  of  customer 

4)  Provides  for  better  working  conditions  for  emplayees 
fb.    Back  of  house  <^ 

Eliminates  unsanitary  conditions 

Eliminates  food*diseased  materials 

Eliminates  kitchen,  pests 

Provides  for  safety  of  customer 

Provides  for  better  working  conditions  for  employees 

^Disc^ssion  should  include: 

a.  V  Scrub  floors  ^  Q 

iMove  equipment  avvay  from  wall 

Scrub  or  flush  floor  drains  da^iy 
W  ^  ,  ^  '  , 

d.     Keep  as  dry  as  possible 

*1)       Remove  any  food  or?  small  equipment  on  floors 

2)       Spot  mop  as  necessary 
c,  d,  f  ^ 
Evaluated  to  the  satisfaction  of  the  instructor 

Performance  skill  evaluated  to  the  satisfaction  of' the  instructor  ' 
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FOOD  HANDLING  AND  STORAGE 
UNIT  III 


UNIT  OBJECTIVE  % 


After  completion  of  this  unit/the  student  should  be  able  to  list  tfff  common  pote 
^hazardous  foods  and  discuss  the  handling  of  these  foods.  The  studertt  should  be  able  to 
list  standards  for  safeguarding  food  and  to  complete  a  chart  on  food  nandling  and  storage. 
This  knowledge  will  be  evidenced  by  scoring  eighty-five  percent  on  thii  unit  test. 

SPECIFIC  OBJECTIVES 

•  .  •      ^  \  '    -  ^  '  ^  ' 

After  completion  of  this  unit,  the  student  should  be  able  to: 

1        Match  terms  associated  with  food  handling  and  storage  to  the  correct 
definitions.  .    *  ■ 

2.  List  common  potgtitially  hazardbus  foods. 

3.  Discuss  the  handling  of  potentially  hazardous  foods. 

4.  Select  from  a  list  dry  storage  regtil^ions. 

5.  Select  from  a  list  refrigerator  and  freezer  storage  regulation^. 

6.  Discuss  nonfood  storage  negulations.  ^  ^ 

7.  List  starifdards  for  safeguarding  food. 

8.  Complete  chart  on  food  handling  and  storage. 


324 


FS  •  41-D 


FOOL)  HANDLING  AND  STORAGE  ■  •  ' 

UNIT  III  -  . 

SUGGESTED  ACTIVITIES  ,  ^ 


I.  Instructor: 

A.'   Arrange  for  a  visit' to  a  commercial  food  service  operation  so  that  students 
may  complete  chart.  ^  i  ,  , 

B*.    Provide^  student  with  objective  sheet. 

C.  Provide  student  with  information  and  assignir^nt  sheets. 

D.  .    Discuss  unit  and  specific  objectives.    '  -  * 
I    E.     Discuss  information  and  assignment  sheets. 

F.    Give  test.  *  - 

II.  Student: 

A.    Read  objective  sheet, 
p.    Study  informalion  sheet. 

C.  Complete  assignment  sheet. 

D.  Take  test. 

'  -  V        ^INSTRUCTIONAL  MATERIALS       /  4- 

I.    Included  in  this  unit:  ^   ,  '  .  * 

A.  .  Objective  sheet 

B.  Information  sheet 

C.  Assignment  Sheet  #1 -Complete  Chart  on  Food  Handling  and  Storage 

D.  '    Test  ...  /      V  .. '  ■  .-^^ 

E.  Answers  to  test 

IL    References:  ■ 

A-    Haines,  Robert  G.  Food  Preparation  for  Hotels,  Restaurants,  and  Cafeterias, 
Chicago:  American  Technical  Society,  1973. 

B.  Longree,  Karia,  and  B\aker]  Gertrude,  Sanitary  Techniques'^ in  Food  Service. 
New  York:  John  Wiley  and  Sons,  1971. 

C.  Kotsehevar,  LendaUH.  Quantity  Food  PtmS^asing.  New  York:  John  Wfley 
and  Sons,  1961. 
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FOOD  HANDLING  AND  STORAGE 
,  UNIT  III  ■ 

.  INFORMATION  SHEET 


I.    Terms  and  definitions  '  « 

-  < 

A.    PotentiaHy  hazardous  food-  Perishable  food  that  can  support  quick  growth 
of  harmful' bacteria 


B.  Danger  zone-- Temperatures  between         and  140°F;  bacteria  multiply  the 
quickest  in  this  range;  food  Should  not  be  in  this  zone  except  for  preparation 

'V  .  .      >  . 

C.  Time- temperature  control-Control  of  food  storage  and  handling  in  the 
danger  zone 

"^D.     FIFO  policy*-First-ln-First-Out;  food' received  first  should  be  used  first 

E.  Batch  cookery-*To  cook  ^ood  in  small  quantities  to  prevent  holding  food  ' 
for  long  periods  of  time  vvhich  may  result  in*^ spoilage 

F.  Dry  storage -Storage  area  for  canned  goods,  staples,  and  paper  goods 
II.    Comrhon  potential ly  hazardous  foods 

A.  Milk  and  milk  products 

B.  ,  Eggs  ■  ^ 

C.  Meat  .      ^       .  '  ' 

D.  Poultry  .  \  * 

E.  Fish    .       ^  .       V  . 

F.  Shellfish 

Handling  of  potentially  hazardo^fs.  foods 

A.    Keep  foods  at  temperatures  below  45°F  or  aliove  140°F  as  much  as  possible 

i    )        B.     Keep  foods  in  danger  ^one  ,(io  longer  than  necessary 


■  "I  •    '  Thawing 
>¥:r  2.  Pre-prfiisaration 
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J_  /        INFORMATION  S^EET  '  - 


u 


,  3.  Preparation 

4.  Holdinfj 

5.  ServifUj 

6.  Leftovers 


(NOTE:  Food  sRouIci  be  thawed  quickly  tfnd  in  a  cooler,  not 
at  roonv  temperature.)  ^ 

C.     Cool  as  cjuickly  as  possible  ^  ^ 

1.  Place  in  shallow  containers  ^ 

2.  Place  containers  on  perforated  shelves 

3.  Place  containers  Tour  inches  apart  for  good  air  flow  to  .cool  food 
quickly 

Dry^Storaqo  regulations 

A.  Store  food  on  pallets  not  on  floor  ' 

B.  Remove  food  from  shipping  cases  when  possible  but  kelb  food  covered 

C.  Sto.re  foods  with  the  label  facing  toward  the  front  of  pallet 

D.  Report  abnormal  cans  to  supervisor 
Ex^^mples:        Bulging,  rusting,  leaking 

r-.     Keep  storeroom  floors  clean  and  dry    .  '  ■ 

r.     Usf^  / 1  FO  "' policy  *  4. 
'•-1.     Th^()■.^'  tt  THit  if  in  doubt 

1.     Notify  supervisor  if  signs  of  rodents  or  insects  appear  in  storeroom 
Retfjfier.'itor  :ind  freezer  storage  regulations 

Sf(>re  lood  in  cove/ed  containers 
B.  ■  KtH-)  food  on  shelves  or  racks  provided  and  never  on  floor 

L'Mvo  four  inf4ies  lor  air  circulation  l)etvveen  pans  that  contain  cooked  foods 
J     of-Mo  raw  meats  or  tiravvinq  foods  in  separate  area  or  on  bottom,  rack 
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Label  and  dasfie  aRI  'TtwtAcHi  foods  .     *     ^        -  \ 

Store  iefiHKw  ioods  m  nit^n\t^Ma^  .ISior  no  rmre  than.  2€  hours 

Use  F^fd  '  '   -  • 

(MFTEi  One  eaccpsiiorm  (mn^  iizir^1bi|^nianas.  If  fnfst  shipmnt  is  not  npe'and 


VI.  itonfood 


A-    SitbHs  Boniiiuifts  in 


B 

C 


JExamfAes:  ^^Btamms,,  max 
Use  fionioQijl  Hiftmns  icauuSni^Bi^ 


irwnni  ffrann  ihiodi^  suvpipiy  and  food  stuffs 


Use  fupiiuud  imns  wKnBm  pggyuiii 


are  not  m  use 


Use  these  ^voiuciis  -onAy'  moltfin        aMp^nmyl  of  supenrisar 


Vll 


l^eep  ?noraiDod  ifmms  LABEILEO 
Keep  !non%Bod 
Standards  lor  safci^usrd&m^  Ifiood 

A-    Use  'flfhottesootnie  ffiomS  ftnoinn  ^QsprroQ^cdi  sounDcs  — 
^        PnyiBCt  ftod  .  iStraofm  sippiltagpe  dkuinrrc;  pmeparaCKii^  senricev  storage 
Cl    tne  dean  eQuiipflnerft.^ 
D.    Use  icfngBrafliian  '-^  .^ 

Slore  and  sizse  ttcnoxc  j^ernnts  jnid:  dcqiseiitts  ^sjus^'  frQm>  Itiod 


F. 


H 

I. 


Mairctain  jil  {poffiemiiKsffht^  Ira^ardtiiiiis  f^aod  at*safe  ^enipera&ires  excejat  dunmg 
necessary  preparation)  amdi  s^rntic^ 

Cook  foods  to  (raoDrrrmiefnafed  [gn'Sg  ina^l  l^rrrperaBjre  ' 

Baach  cooik  and  san^e  coio»kst!$  nioodis  ufnAmeefinaCeiv  or  store  in  shailonr 
con^arfiers  »irv  scffirwaoraSJJiir 

Wash  iSi  laai  $rutK  amd  'VssaSu3ltA\ss  \m  iruirarmng  wSbt  before  using 
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FOOD  HANDLING  AND  STORAGE 
UNIT  III 


ASSIGNMENT  SHEET  #1--C0MPLETE  CHART  ON  FOOD 
HANDLING  AND  STORAGE 


After  visiting  a  food  service  operation,  complete  the  following  chart  on  food  handling 
and  storage.  Discuss  methods  of  food  handling  and  storage.  * 


Yes 


No 


I  1. 


Were  foods  kept,  below  45°F  or  above  •140°F  as 
much  as  possible? 


2.       Were  foods  in  the  danger  zone  no  longer  than 


5. 
6 

7. 
8. 


Were  abnormal  cans  being  stored  in  storeroom? 


Were  storeroom  floors  clean  and  dry? 

Was  the  FIFO  policy  being  used? 

Were  there  signs  of  rodents  or  insects  '  in 
storeroom? 


9. 
10. 

11. 
I  12. 
13. 


Was  food  being  stored  covered  in  refrigerator? 

Were  nonfoods  being  stored  separately  from  food 
stuffs? 


Were  all  nonfood  items  labeled? 

Were  all  nonfood  items  tightly  sealed? 

Were  all  raw  fruits  and  vegetables  being  washed 
before  use? 


necessary?            ^  t 

1 
i 

! 

3. 

Were  hot 
cool? 

foods 

placed  in  shallow  containers  to 

r     ■  -   

1 

4. 

Was  food 

stored 

on  the  floor? 

i 
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FOOtf  HANDLING  AND  STORAGE 
UNIT  III 


TEST 


.IVlatch  thetisfrms  on  the  right  to  the  correct  definitions  by  placing  the  appropriate 
numbers  in  the  spaces  provided. . 


a.  Perishable  food  that  can  support  quick 
growth  of  harmful  bacteria 

_b.  Temperatures  between.  45"*^  and  140'*F;  v:, 
.  bacterid  multiply  the  qujckest  in  this 
rangr  food  should  not  be  in  this  zone 
except  for  preparation 

_c.  Control  of  food  storage  and  handling  in 
the  danger  zone 

d.  Rrst-ln-First-Out;  food   received  first 
should  be  used  first 

_e.  To  cook  food  in  small  quantities  to 
prevent  holding  food  for  long  periods  of 
time  which  may  result  in  spoilage 

r 

f.  Storage  area  for  canned  goods,  stapleg^f 
and  paper  gdods 


List  the  common  potentially  hazardous  foods. 

a. 

b. 

c. 

d. 

e. 

f. 

Discuss  the  handling  of  potentially  hazardous  foods. 


( 


1 .  Batch 
cookery 

2.  Danger 
zone 

3.  Dry 
storage 

4.  \  Potentially 
/  \  hazardous 

\food 

'5.       FIFO  policy 


6.,  Time-temperature 
conti^ 
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Select  from  the  list  below  dry  storage  regulations.  Circle  the  letters  o,f  the  correct 
answers. 

a.  Store  food  on  ffoor 

b.  Remove  food  from  shipping  cases  when  possible  but  keep  food  covered 

c.  Remove  [abel  before  placing  food  in  storage  area 

d.  Report  abnormal  carts  to  supervisor 

« 

e.  Keep  storeroom  floors  clean  and'  dry 

« 

f.  Use  FIFO  policy 

g.  Use  food  as  soon  as  pt>ssible  if  in  doubt  as  to  the'  quality  df  product 

Select  from  the  list  below  refrigerator  and  freezer  storage  regulatfons.  Circle  the 
tetters  of  the  correct  answers. 

]  • 

a.  Store  food  in  covered  containers 

b.  Keep  food  on  f{oor  . 

c.  Store  pans  closely  together 

d.  Store  raw  meats  or  thawing  f^ods  in  separate  area  or  on  bottom  rack 

e.  Label  and  date  all  cooked  foods. 

f.  Store  leftover  foods  in  refrigerator  for  minimum  of  24  days 

g.  Check  temperatures  of  refrigerator  boxes  weekly 

h.  Use  FIFO  policy  only  on  milk  and  eggs 

Discuss  nonfood  storage  regulations.   •  \ 
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7.  List  six  standards  for  safeguarding  food, 
a. 

<» 

b. 

C. 

d. 
e. 
f. 

8.  Complete  chart  on  food  handling  and  storage. 


\ 


(NOTE:  If  the  above  activity  has  not  been  accomplished  prior  to  the  test,  ask 
your  instructor  when  it  should  be  completed,) 
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FOOD  HANDLING  AND  STORAGE 
UNIT  III 

ANSWERS  TO  TEST- 


a. 
b. 


c-  6  ^ 


d.  5 

e.  1 


f.^  3 

2.  a.     Milk  and  milk  products 

b.  Eggs 

c.  Meat 

d.  Poultry 

e.  Fish  *  ^ 

f.  Shellfish 

3.  Discussion  should  include: 

a.  Keep  foods  at  temperatures  below  45''F  or  above  as  much  as  possible 

b.  Keep  foods  in  danger  zone  no  longer  tfian  necessary 

1)  Thawing 

2)  Pre-preparation 

3)  Preparation 

4)  Holding 

5)  Serving 

6)  Leftovers  ^ 
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2^       Place  iPiitjiiiciA  an  pp^ated  ^adiies 

3^       Pbce  canfaiiwjii  %iur  iraches  apart  for  good  air  fflkNv  to  cool!  food 

<3,.  fr 

5>srriff?BCT  should  iriefcjde- 

Ssore  fBorrfbocfe  in  vPTMr<fftf  raoRS  f^nove  flood  suoply  and  ffood  stuffis 
triu     iite-  norvfaad  tefsas  camaoms^ 

,  ^LUse:  rrofrfbad  ileras  when  pi^paraSKm  anKf^sBrmng  areas  aire  irDOt  in;  q$e 
^211.     tils?  these  prodcc^  oralv  ailfii  ifte  aoiprauaS  of  aupemsocr 

Ht^eo'  rForrfbod  rfleins  LABELED 

s>  af  the-  fatowngi 
zL.     tU^^  uahoiesonne  ^ood  from        nwiT  scusnoES  ' 
i)_     ?h3t2cr  food  from.  sporJage  ditflrnng  vxr^&ptam^im„  sesmcs^  md  stQirage 
-•iL     iiise  dCTTT  eqtEipnent 

^      Sc^r^  and:  ose  Xsoxic  agerris  and  poisors  anov  ^mm  ftood 

/Ssc^rfc  quesDonafaie  feod 

zi.     TiTisrrtsrr  ^1  pofiatitwfiv  hazarrSotis  food  at  safe  tennpeiratores  excetat  dunng 
rncKsar^  preoaracion  and  servk^ 

Gaek  "SekxIs  to  rscamm&ided  int^rrial  tenroaraguiHre 

ScHntr  cook  arsd  ssnge  coofced  "^oods  'iminniediialH^'  cwr  scoee  tn-  shallow 
ccr^rainers  tn  refngerator' 

'ill:shr  ^?  r3«B  frui^  and  vegetafcte      rturnrnirp^}  OTater  before  us'nc 
r^-xjuacrtfi       the  satisf3CDar       rhe  ^fpsr-ucriar 
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imrr  IV 


tftWESSES 


•UNIT  OBECFIVE 


AflBr 


on  a  buffiet  fine  TIrhs 
unit 


diouUI  be  aUr  to  state  the  caus^  of  food*bome 
HMshe  shouM  be  able  to  discuss 
food  illnesses^  and  suspect  foods 
eig^ity-five  percent  on  the 


5^ 


After 


SPECIFIC  QRIECriVES 


shauld  be  ^bks  to: 


fDod  ^l^a^Jnil|^  and  food  infieclioa 


df  tfagaae  causing  bacjteria. 
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COMMON  FOOD-BORNE  ILLNESSES 
*  UNIT^IV 

SUGGESTED  ACTIVMTIES 

I.  Instructor: 

A.  Obtain  petri  cultures  for  class  experiment. 

(NOTE:  These  may  be  obtained  from  your  local  health  department.) 

B.  Invite  health  department  worker  to  lead  a  class  discussion  on  common 
food-borne  illnesses. 

C.  Provide  student  with  objective  sheet. 

D.  Provide  student  with  information  and  assignment  sheets. 

E.  Discuss  unit  and  specific  objectives. 

F.  Discuss  information  and  assignment  sheets. 

G.  Give  test. 

II.    Student:  - 

A.  Read  objective  sheet.  ^ 

B.  Study  information  sheet.  ' 

C.  Complete  assignment  sheets. 

D.  Take  test. 

INSTRUCTIONAL  MATERi(\LS 


I.    Included  in  this  unit: 

A.  Objective  sheet 

B.  Information  sheet 

C.  Assignment  sheets 

1.  Assignment  Sheet  #1 -Food  Illnesses 

2.  Assignment  Sheet  #2"Suspect  Foods 

D.  Test 

E.  Answers  to  test 
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IL  References: 


/ 


A.  U.S.  Department  of  Health,  Education,  and  Welfare.  Food  Service  Sanitation 
il/lanual.  Washington,  D.C.:  U.S.  Government  Printing  Office,  1963. 

>  /  ■ 

B.  Longrwr  KarIa,  and  Blaker,  Gertrude.  Sanitary  Techniques  in  Food  Service. 
New^:^lt:  John  Wiley  and  Sonsf  1971.. 
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COMMON  FOOD-BORNE  ILLNESSES 
UNIT  IV 

INFORMATION  SHEET^  • 

I.    Tei^s  and  defirvitions 

A.  To^-  Poison  compound 

B.  Bacteria-Cells  visible  only  with  a  microscope 

C.  Contaminated-Unfit  for  human  consumption 

D.  Vector-Animal  which  causeTlransmission  of  germs 

IL    Food  poisoning,  food  infection,  and  chemical  food  poisoning 

A.  Food  poisoning 

1.  Caused  by  toxin  ' 

2.  Released  into  the  food  by  bacteria 

B.  Food  infection 

1.  Caused  by  bacteria 

2.  Set  up  as  an  infection 

C.  Chemical  food  poisioning-Caused  by  chemicals 

III.  Cause  of  food-borne  illnesses -Mishandling  of  food  by  anyone  ' 

IV.  Types  of  food-borne  illnesses 

(NOTE:  A  chart  on  the  types  of  food-borne  illnesses  will  be  found  on  the  • 
following  pages.) 
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INFORMATION  SHEET 


IV.    Types  of  food-borne  illnesses 


ILLNESS 
Staph 

/ 

CAUSE 

Bacterium  of  human  origin;  its  main 
sources  are 'the  nose,  throat,  and 
infected*  lesions;  toxin  is  not 
destroyed  by  _  ordinary  cooking 
methods 

\ 

FOODS  FREQUENTLY  INVOLVED 

PRINCIPLES  OF  CONTROL 

Protein  foods,  especially  items  that 
are  handled  a  great  deal  and  by 
careless  employees  who  have 
unsanitary  working  habits;  staph 
contaminated  foods  that  are  exposed 
lor  several  nours  to  warm 
temperatures 

Food  handlers  must  be  free  from  ■ 
infected  sores  and  respiratory  illnesses 
and  must  practice  sanitary  working 
habits,  including  frequent  washing  of 
hands;  keep  cold  food  cold,  hot  food 
hot;  cool  food  rapidly  to  safe 
temperatures 

\ 

4 

! 

Salmonella 

i 
1 

I 

/■■■■v. 

:        ■             .  ":- 

■  1 

;  1 
1 

I 

Large  numbers  of  salmonella  bacteria; , 
their  source  is  the  intestinal  tract  of 
humans  and  animals;  meat,  poultry, 
dirty  shells  of  eggs,  and  products 
,  ni^de  from  these  foods  may  already 
'•be'  contaminated  with  salmonellae 
when  the|  reach  the  kitchen;  seafood 
from  sewage-polluted  waters  are 
contaminated 

Improperly.'  handled;  and  cooked 
protein  foods/  'especially  .those  that 
are  apt  to  be  contaminated  when  they 
reach  the  kitchen;  all  items  that  have 
contact  with  fecal  matter  of  human 
or  animal  origin,  unwashed  human 
hands,  feces  from  rodents  and  insects; 
contaminated  foods  that  are  exposed 
for  several  hours  ^  to  warm 
temperatures 

.  — ■  '\  — — — 

Purchase  meat,  poultry,  eggs,  and 
shellfish  that  have  been  inspected  or 
certified  for  wholesomeness;  control 
,  rodents  and  insects;  wash  hands  after 
''visitind  toilet  and  after  handling  raw 
meat  .and  poultry;  keep  ecjuipment  in 
sanitary  condition;  ([eep  cQld  ' food 
cold,  hot  food  hot;  pool  food.rapidly  ' 
to  safe  temperatures     . ;  ■ 

•  .3 

339  ■      ,  ■        "  340 


""ti. 


INFORMATION-SHEET 


IV.   Types  of  food;bor)ie  illnesses  (continued) 


ILLNESS. 

-          ■                              ..U  1                                               -  ■  -  _ 

V    'CAUSE  . 

FOODS  FREQUENTLY  INVOLVED 

'  %fNCIPLESQF  CONTROL 

 . 

Perffingens 

\ 

Large"  numbers  of  a  spore  forming 
bacterium;  its  source  is  th^  intestinal 
tract  of  humans  and  animals,  soil,  and 
'  kitchen  dust;  meat  may  be 
contaminated, with  it  when  purchased 

Meat  and  gravy,  especially  when 
prepared  in  advance  and  held  warm 
for  several  hours;  since  the  bacterium 
is  very  common,  cooked  foods  are 
readily  recontaminated  through 
contact  with  soiled  ciitting  boards  and 
'other  equipment,  retjeated  foods,  and 
leftovers 

Serve  ra?  fid  gravy  soon  after;  ' 
cooking;  if;iteis|i7ust  be  cooked  in' 
advance,  chil),  qli|jfiy  and  ke^ 
refrigerated  at  safe  tenip^tures;  keep 
equipment  in  sanitary  (wdition 

■  -^K 

Botulism 

4 

Deadly  toxin  of  a  spore-forming 
bacterium  whose  source  is  the  soil; 
toxin  is  produced  under  conditions 
that  exclude  air;  toxin  can  be 
destroyed  by  boiling  food  for  15 
jninutes 

Underprocessed,  home-canned,  non- 
acid  food;  underprocessed  smoked  fish 

• 

1 

Do  not  serve  homeKanned  foods  to, 
the  public;  keep  smoked  fish  strictfy 
refrigerated  at  temperatures  below 
JO  r,  picicrauiy  in  uie  Tieezer,  neva ' 
taste  suspect  fodd;  boil  for  15  minutes 
and  discard 

I 
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INFORMATION  SHEET 

Growth  and  prevention*  of  crffease-causing  bacteria 

A.  Bacteria  multiplication  is  retarded  at  refrigeration  temperature 

B.  Bacteria  multiply-Danger  zone 

l!       Above  45°F  ' 

2.       Below  140°F  *         .  - 

G.     Bacteria  die-165°F 

(NOTE:  Bacteria  do  not  die^when  frozen.  The  multiplication  is  just  stopped 
Bacteria  double  in  number  every  fifteen  minutes.)  ^  ' 
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COMMON  FOOD-BORNE  ILLNESSES 
.UNIT  IV 


ASSIGNMENT  SHEET  #1"F00D  ILLNESSES 

flead  the  following  case  studies  carefully.  Discuss  them. orally  in  class,  paying  special 
attention  to  how  the  problems  could  have  been  avoided.  « 

1.  Approximately  tOO  individuals  became  ill  following  a  dinner  at  a  restaurant 
located  in  a  department  store.  Canned  hams  were  opened  two  days  before  use, 
brushed  with  mustard,  brown  sugar,  and  tomato  sauce,  and  placed  in  a  walk-in 
refrigerator.  The  day  prior  to  the  meal  some  were  removed  from  the  refrigerator, 
cooked,  cooled,  and  refrigerated.  A  second  batch  of  15  hams  were  cooked  and 
held  at*  room  temperature  overnight.  The  morning  of  the  dinner  the  ham  was 
sliced  by  machine  and  held  at  room  temperature  until  three  hours  prior  to  the 
meal  when  theyjwere  warmed  for  serving.  The  slicing  machine  was  dirty  with 
old  food  part\lfrs  and  was  disassembled  for  cleajning  only  once  a  week.  Nas|l, 
nail, .  and  stool  cultures  of  two  food  handl^  were  positive  for  coagulase 
staphylococci  and  one  handler  also  had  a. positive  throat  culture. 

2.  A  large  western  restaurant  prepared  box  lunches  for  a  group  of  26  people.  The 
menu  included  ham  sandwiches.  Investigation  revealed  that  the  sandwiches  had 
not  been  refrigerated  in  the  16  hour  period  before  delivery  to  the  customers. 
The  staph  count  was  extremely  high. 

3.  A  local  restaurant  catered  to  >  company  picnic.  Th«  offending  food  vvas  potato 
'  salad  which,  after  being  prepared  the  previous  night  was  placed  in  a  single  large 
'  aluminum  tub.  Approxim^ately  100  pounds  of  salad- were  prepared  and  put  in 

the  tub  while  still  warm  and  plapMl  in  a  walk-in  refrigerator  overnight.  The^. 
temperature  of  the  refrigerstor  at  the  time  checked  was  50"* f.  The  middle  portion 
of  the  salad  remained  at  incubating  temperature  for  several  hours.  The  offending 
organism  was  salmonella  montevidea  and  a  stool  culture^of  one  girl  who  made 
the  potato  salad  contained  the  same  organism. 


4.  Nine  persons  consumed  hamburgers  at  a  restaurant  in  a  small  town.  Seven  of 
these  ate  the  sliced  dill  pickle  served  on  the  hamburger  and  two  did  not.  The 
seven  became  ill  after  returning  home.  Five  were  hospitalized  and  one  of  these 
died.  Tests  indicated  Clostridium  botulinum  as  the  causative  agent.  The  pickles 
were  home  cannned  by  the  restaurant  proprietor. 

(NOTE:  The  above' case  studies  were  used  with  the 'permission  of  the  National  Restaurant  Association 


V 


X 


344 


FS-  65-D 


COMMON  FOOD-BORNE  ILLNESSES 

-UN1T-IV  - 


.    ASSIGNMENT  SHEET  #2--SUSPECT  FOODS  ^ 

,.A  large  cafeteria  served  the  following  menu  items  for  a  buffet.  Each  menu  itelti  was  held 
on  the^  line  for  a  different  period  of  time.  Discuss  the  length  of  time  held  for  each  mbnu 
item. 

♦ 

(NOTE:  There  was  no  heat  for  the  food  while  it  was  on  the  buffet  line.) 

•  *  i 

1.       Roast  beef-3  hours  -  "  ^ 


2.       Sliced  turkey  and  dressing--2  1/2  hours 


^  Baked  potatoes  with  sour  creann--2  hours 


y 


4.       Lime  gelatin  with  cottage  cheese-4  hours 


5.       Gravy-2  hours 


6.       Sliced  ham-3  hours 


Ok 
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COMMON  FOOD-BORNE  ILLNESSES 
UNIT  IV 


TEST 

Define  the  following  term^  associated  with  food-borne  illnesses, 
a.  Toxin- 
fa.  Bacteria- 

c.  Contaminated-- 

d.  Vector- 
Distinguish  between  food  poisoning,  chemical  food  poisoning,  and  food  infection 
by  placing  an  "X"  in  front  of  the  statements  describing  food  poisoning. 

 a.  Caused  by  toxin 

 b.  Set  up  as  an  infection 

 c.  Caused  by  bacteria 

 ^d.  Released  into  the  food,  by  bacteria 

 ^e.  Caused  by  chemicals 

State  the  cause  of  food-borne  illnesses. 

Complete  the  charts  on  the  following  pages  on  food-borne  illnesses. 
Discuss  the  growth  and  prevention  of  disease-causing  bacteria. 

Discuss  food  illnesses. 

Discuss  suspe^ct  foods  on  a  buffet  line. 

(NOTE:  If  activities  6  and  7  have  not  been  accomplished  prior  to  the  test,  ask 
your  instructor  when  they  should  be  completed.) 
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ILLNESS 

CAUSE 

FOODS  FREQUENTLY  INVOLVED 

PRINaPL£S  OF  OONTROL 

1. 

Bacterium  of  human  origin;  its  main 
sources  are  the  nose,  throat,  and 
infected  lesions;  toxin  is  not 
destroyed  by  ordinary  cooking 
methods 

Protein  foods,  especially  items  that 
are  handled  a  grieat  ded  and  by 
careless*  employees  who  haw 
unsanitary  working  habits;  staph 
contaminated  fpofls  that  are  exposed 
for,  several  houis  to  warni 
temperatures 

I 

Food  handbs  nst  be  fn  loi 
infected  soies  andietpintay  Im 
and  must  ptttioe  sniay  ■orini 
habits,  indudng  inqnt  MriH|€f 
hands;  keep  coU  food  cold,  hot  food 
hot;  cool  food  qpiiy  to 
tempentues 

♦ 

.'■''.4., 

—  

2. 

Large  numbers  of  salmonella  bacteria; 
their  source  is  the  intestinal  tract  of 
humans  and  animals;  meat,  poultry, 
dirty  shells  of  eggs,  and  products 
made  from  these  foods  may  already 
be  contaminated  with  salmonellae 
when  they  reach  the  kitchen;  seafood 
from  sewageiwlluted  waters  are 
contaminated 

It 

Improperiy  handled  and  cooked 
protein  foods,  e^edally  those  that 
are  apt  to  be  contaminated  when  they 
reach  ^  kitchen;  all  items  that  haie' 
contact  with  fecal  matter  of  human 
or  animal  origin,  unwashed  human 
hands,  feces  from  rodents  and  insects; 
contaminated  foods  that  are  exposed 
for  several  hours  to  warm 
temperatures 

Piidw  not  poi^*  (VKr 
sMifidi     hw  bn  nittiBd  or 

1    iTflnJ    Im^       t     fill   J^^mJ 

oennKa  iv  woBOMts^uKnk 
rodents  and  mdsiMditaKfcAf 

meat  and  poohiy^lE^p  opiHrt  ■ 
sritanf  oondtaiB;  knp  cbU  faod 

to  safe  tenpeniBB 

 •  — ♦tT  ■ 

4.  (continijed)' 


ILLNESS 


CMISE 


FOODS  FREQUEKTIY  INVOLVED 


PRINCIPIES  OF  CONTROL 


3. 


home^ned, 


vAuse  snvce  its  is  soi; :  wnsod  food; 
tOKiin  s  pahoA  indsr  cndBnvB  |  snraknl  fUi 
'tet  euMe  ar;  tonii  on  be 
destnjvBll  bic  boAni  food  fot  15 


Do  not  serve  homwanned  foods  to  the 
public;  keep  smoked  fish  strictly 
refrigerated  at  temperatures  below  38°F, 
preferably  in  the  freezer;  never  taste 
suspect  food;  boil  for  15  minutes  and 
discard 


bac^'uifi;  iins  sum  us  Ins  imdEsM  | 
traddteiiwssiRlininsil^SD^  j 
kitchen  dkst;  ms^l  ms  hi\ 


and  ptY^  especialiy  when 
iiipxtvance  and  held  warm 
seeai  hours;  since  the 
is  very  common,  cooked 
are  readfly  recontaminated 
coniaGt  with  soiled  cutting 
and  other  equipment, 
foods,  and  leftovers 


Serve  meat  and  gravy  soon  after  cftking; 
if  items  must  be  cooked  in  advan^  chill 
quickly  and  keep  refrigerated  at  safe 
temperatures;  keep  equipment  in' 
sanitary  condition 


COMMON  FOOD-BORNE  ILLNESSES 
UNIT  IV 


ANSW^RB  TO  TEST 


a.  Toxin-  Poison  compound 

b.  Bacteria-Cells  visible  only  with  a  microscope 


d.  Vector  ^Animal  which  causes  transmission  of  germs 
a,  d  5 


a.  Staph 

b.  Salmonella 

c.  Botulism 

d.  Perfringens 
Discussion  should  include: 


a.  Bacteria  multiplication  is  retarded  at  refrigeration  temperature 

b.  Bacteria  multiply-Danger  zone 

1)  Above  45°F 

2)  Below  140"F 

c.  Bacteria  die- 165**F 

Evaluated  to  the  satisfaction  of  the  instructor 

Evaluated  to  the  satisfaction  of  the  instructor 


Contaminated-Unfit  for  human  consumption 


Cause  of  food-borne 


anyone 


UNIT  OBJECTIVE 

After  completion  of  this  unit,  the  student  should  be  able  to  discuss  ware  washing  and 
procedures  for  pot  and  pan  washing.  The  student  should  be  able  to  list  ways  to  use  and 
care  for  supplies  and  to  discuss  sanitizing  solutions.  This  knowledge  will  be  evidenced 
by  scoring  eighty-five  percent  on  the  unit  test. 

^  SPECIFIC  OBJECTIVES 

After  completion  of  this  unit,  the  student  should  be  able  to:  i 

1.  Discuss  ware  washing. 

^.  Discuss  procedures  for  pot  and  pan  washing. 

3.  Select  from  a  list  procedures  for  washing  wooden  utensils. 

4.  Select  from  a  list  procedures  for.  washing  small  preparation  utensils.  , 
^    5.  SeleQt  from  a.  list  procedures  for  washing  brushes. 

6.  Discuss  the  care  of  cleaning  cloths. 

7.  List  ways  to  use  and  care  for  supplies.  ^ 

8.  Discuss  sanitizing  solutions. 


* 
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WARE  WASHING 
UNIT  V 


SUGtreSTED  ACTIVITIES 

I.  Instructor: 

A.  Provide  student  with  objective  sheet- 

B.  Provide  student  with  information  sheet. 

C.  Discuss  unit  and  specific  objectives.  . 

D.  Discuss  information  sheet.  . 

E.  Give  test.  / 
II.    Student:  ' 

A.  Read  objective  sheet, 

B.  Study  information  sheet. 

C.  Take  test. 

(  INSTRUCTIONAL  MATERIALS 

1.    Included  in  this  unit: 

A.  Objective  sheet 

B.  Information  sheet  • 

C.  Test  / 

D.  Answers  to  test 
IL  References: 


A.  Sanitation  of  Food  Service  Establishments.  Nutrition  Service,  Iowa  State 
.Department  of  Health:  Economics  Laboratory,  Inc,  1962.  ^ 

B.  Longree,  KarIa,  and  Blaker,  Gertrude.  Sanitary  Techniques  in  Food  Service. 
New  York:  John  Wiley  and  Sons,  1971. 

C.  Vester,  Kelly  G.  Food  Borne  Illness:  Cause^  and  Prevention:  Rocky  Mount, 
Nlh-th  Carolina:  Food  Service  Guides,  1974. 

D.  Food  Production,  Service,  and  Subsistence  l\/lanagement  II.  Fort  Sam 
Houston,  Texas;  U.S.  Army  Medical  Field  Service  School,  Brooke  Army 
Medical  Center,  1971.  - 
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WARE  WASHING 

UNIT  V  .J 

INFORMATION  SHEET 

Ware  washing  • 

(NOTE:  This  term  refers  to  equipment  that  is  washed  by  hand  because  it  cannot 
be  run  through  the  dish  machine  satisfactorilyj 

A.  Equipment  '  i  • 

1-       Hand  tools  ^ 

2.  Small  equipment  and  utensils 

m 

»  9 

3.  Pots  and  pans 

4.  Wooden  utensils 

B.  General  procedure 

1.  Soak 

(NOTE:  Do  not  soak  wooden  utensils  in  water.) 

2.  Wash 

3.  Rinse  with  sanitizer 
.   4.  Air-dry 

5.  Store  in  proper  place  .     '      ,  ^ 
Pot  and  pan  washing 

A.    Preparation  for  washing 

1.  Collect  supplies  needed 

a.  Detergent 

b.  Sanitizer 

c.  Brush 

d.  Scraper 

2.  .     Presoak  in  water  with  mild  detergent 
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INFORMATION  SHEET 


/ 


3. 


Fill  sinks  with  water  and  cleaning  agents 

a.  Sink  #1-Add  detergent 

b.  Sink  #2"  Rinse  water  j 

c.  Sink  #3'" Add  sanitizer  or  maintain  170**F 

d.  Check  teifiperatures 


Sink  #1 

Sink  #2 

Sink  #3 

SANITIZING 

WASH 

RINSE 

SOLUTION 

OF 

•  110°F 

130°F 

-  170°F 

(NOTE:  Follow  manufactdrer's  directions  for  proper  amount  of 
product  to  be  used.) 


Br  Washing 

1.  Scrub  with  clean  brush 

2.  Use  brush  to  remove  food 

3.  Drain  sink  often 

4.  Refill  >with  fresh  water 

C.  Rinsing 

1.  Keep  water  free  of  suds 

2.  Keep  water  free  of  grease 

3.  Change^  water  often 

4.  -Rinse  pans  well 

D.  Sanitizing         /'  ^ 

1.  ^  Cover  equipment  completely  with  water 

2.  Immerse  under  water  for  one-half  minute 
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INFOnUATKm  9IEET ' 


Wasfta.  iriinise;,  and  sniiize  apaqpnoent  notl»d  ofcen  before  using 


Proceddire  lor  moihniAg  'wvunflf't  aooeimBfe 

A.  Wash  vnflfti^  uomn  aoaipr]^  wsKsr 

B.  .   Sends  tm^nsii  wiaftn  ibrnujsih! 

Rinse  wilfh  dteam  sariRifttiii^  unafsr 
O.    Dry  thoffOu^nfFy  wittlfn  dMtn 

^^KJTEz  I>iscard  wwiwlteni  omsnsris  ^raterr.  handfss  isQcarne  loose  or  v^h&n 
cracked  or  chiQapesi)) 

A-    Wash  in  ihoit  sooip^  matsor '  ,  . 

CNOTE:  Do  mol  iiifse  ai((ka'iiJ=s  (cr  a^'»r3  "^^^i-  soiliuitioirTs  whteft  washing  ailumnum 
utensils.) 

B-     Remove  dacotoraffiioffn  (Q^^  'SL3?'^'»rss  sre*?*  ^n^tr^^'  liemoni  fuice 

^^?OTE:  Do  sioir  luse  sdzbut  -^5  -^aundw  or  stee^'  wiooii  on  staanSess  sieeS  or 
chromium  ;3iSatted  auira?^:'^  ' 

C-     Rinse  r>  SBnittL^ed  ^aa^'?^  'ur  ..-ciirT-er  or  II  TO' 

D-     A?f-dry  u^ensife  , 

|^^OTE-  ScjffTie  sma;';  iiii'H:'"^  ^  -^ari:'  be  serTt  ttrrouqh  the  cSsJi  niachwr^e  for 
cleaning  .and  sap!tt!^:fnig..- 
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^INFORMATION  SHEET      .  . 

V.    Procedure  for  washing  brushes 

A.  Wash  in  hot  detergent  water  after  each  use 

B.  Rinse  in  hot  water. 

C.  Dip  in  sanitizing  solution 

D.  Shake  ^ 
E*     Hang  to  dry   ■  ' 

VI,    Care  of-cleaning  clofhs  ^ 

A.     Rinse  to  remove  excess  dirt  ^ 

•     B.*    Place  in  bag  to  be  sent  to  laundi^ 

.  C,     Discard  sour  rags 
'     ■  ■ 

(NOTE:  In  some  areas  thexleaning  cloths  are  washed  by  each  individual 
employee.  Some  operations  use  disposable  cloths.) 

VII,     Use  and  care*  of  supplies. 

(NOTE:  Sponges  should  be  sanitized  and  allowed  to  dry  thoroughly.) 

A,  Use  according  to  directions 

B.  Store  In^  proper  area 

'■  '     C.     Keep  covered  anci  labeled  • 

D.     Consult  supervisor  when  in  doubt  about  use 
VMI.    Sanitizing  solutions  ,  ' 

A.  Pur[)ose -To  sanitize  clean  surfaces 

• .       ,       '  ■  ; 

B.  ProportHons  ^ 


T        Iodine  solLtion  -One  ^aspoon  per  one  ^llon  of  water 

2.  Chlorine  solution  1/^  cup  chlorine  per  three  gallons  water 

3.  Quarts  -Follow  nnanuracturer's  directions 

t, 
i 

(NOTE:  Iodine. and  chlorine  solutions  are  effective  for  a  maximum 
of  two  hDurs.) 
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WARE  WASHING 
«       UNIT  V 


TEST 


Discuss  ware  washing. 


■  '  7 


Discuss  procedures  for  pot  and  pan  washing. 


Select  from  the  list  below  procedures  for  .washing  >yvooden  utensils.  Circle  the 
letters  of  the  correct  answers. 

a.  Wash  in  cold  water 

b.  Scrub  utensil  with  brush 


c.  Rinse  with  hot  sudsy  water 

d.  Air-dry 

e.  Wash  with  warm  soapy  wat 

f.  Store  in  coyered  area 


n  CQve 
^li 


Select  from  we  list  below  proceM^Bfor  washing  small  preparation  utensils. 
Circle  the  letters  df  the  correct  a^WRrs.  v* 

a.  Wash  in  hot  soapy  water  ; 

b.  Remove  discoloration  of  stainless  steel  with  lemon  juice  .  . 

c.  R  nse  in  cold  water 

d.  Air-dry  utensils  •        *  . 
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5.       Select  from  the  list  below  procedures  for  washing  brushes.  Circle  the  letters 
of  the  correct  answers. 


a. 

Wash 

in 

hot  detergent  water  after  each  use 

?  b. 

Rinse 

in 

cold  water  ^ 

c. 

Soak 

in 

sanitizing  solution 

d. 

Shake 

e. 

Place 

in 

oven  to  dry 

6.       Discuss  care  of  cleaning  cloths. 


7.  List  the  ways  to  use  and  care  for  supplies, 
a.  ' 

b. 

■  ^ 

d.  ' 

8.  Discuss  sapitizing  solutions. 


mm 
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^         WARE  WASHING  • 
UNIT  V 

ANSWERS  TO  TEST 

Discussion  should  include: 

a.  Equipment 

1)  Hand  tools 

2)  ''^"Snriall  equipnrient  and  utensils 

3)  Pots  and  pans 

^'       4)       Wooden  utensils 

b.  General  procedure 

1)  Soak 

2)  Wash 

3)  Rinse  with  sanitizer 

4)  Air-dry 

5)  Store  in  proper  place 
Discussion  should  include: 

a.     Preparation  far  washing 

1)  Collect  supplies  needed 
.:)     Detergent  . 

b)  Sanitizer 
^c)  Brush 
d)  Scraper 

2)  Presoak  in  water  with  nnild  detergent 
3*        Fill  sinks  with  water  and  cleamng 

a)  Sink  #1--Add  detergent 

b)  Sink  #2"Rinse  water 
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c)  Sink  #3-Add  sanitizer  or  ma^tain  17tf*F 

d)  Check  temperatures 

b.  Washing 

1)  Scrub  with  clean  brush 

2)  Use  brush  to  remove  foo^^ 

3)  Drain  sink  often 

4)  Refill  with  fresh  water 

c.  Rinsing 

1)  Keep  water  free  of  suds 

2)  Keep  water  free  of  grease 

3)  Change  water  often 

4)  Rinse  pans  well 

d.  Sanitizing 

1)       Cover  equipment  completely  with  water 
2\        Immerse  under  water  for  one-half  minute 

3)  Remove  equipment  from  water 

4)  Drain  _  * 

5)  Air-dry  on  a  clean  surface  or  rack 

e.  Storing 

1)  Store  upside  down  or  covered  y 

2)  Wash,  rinse,  and  sanitize  equipment  not  used  often  before  using 

b.  e.  f 
a.  b.  d 

a.  d  ^ 
»Discusiion  should  include: 
a.      Rinse  to  remove  excess  dirt 
b      Place  in  bag  to  be  sent  to  laundry 

c.  Discard  sour  rags 
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WEBGMTS  AND  MEASURES 

•       umirr  t 


umrr  OBJEcnvE 

After  oorrpletiBHa  off  Ais  unit  titesOBBdtam&staidUbeafafetodlsfm^  related  to  weights 
and  tneasuras.  Iteifrihe  dBoodd  afafle  to  coewpflrtg  a  chvt  on  eqiEiivafents  of  weights  and 
measuiBS.  TThis  hmomlEilp.  mfl  be  cwdtantiedl  by  aoMrnng  eng^ity^five  percent  on  the  unit 
tesL  ' 


SPEOFiC  OBJECTIVES 


tefliuw  of  tfnis  unia;,  tfoe  sBuvfanfl 

'  shouU  'be  abfe  to:: 

OcSine  ilcvms  sctaABd  ttD  w 

2. 

3. 

4. 

DiBDUB  \ic#iiBg  of  ted. 

5l 

Dttsaiss  nmBOBumig  of  fioodL 

& 

GDmqpftcQe  tfne  cftavtt  on  cqpuM 

rallBreti  of  vseiglUs  andf  measures. 

7. 

Sgflpdt  Snanm  a  Sisit  ttmJiiiHHfuB 

k  off  cHJuifldito  nieasurirvg* 

\ 
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WEIGHTS  AND  MEASURES  .  ^ 

UNIT  I 

SUGGESTED  ACTIVITIES 

I.  Instructor: 

A.    Provide  student  with  objective  sheet. 

t 

J  B.    Provide  student  with  information  and  assignment  s'^^ts. 

C.  Discuss  unit  and  specific  objectives.  •  • 

D.  Discuss  information  sheet.  ^  y,'^^ 

E.  Discuss  conversion  tables.  A  sample  may  be  foun'd  in  Food  for  50. 

F.  Give  test.  .  *  J 
II.  Student: 

A.    Read-  objective  sheet. 
S  B.    Study  information  sheet. 

C.  Complete  assignment  sheet. 

D.  Take  test. 

INSTRUCTIONAL  MATERIALS 

I.    Included  in  this  unit: 

A.  Objective  sheet 

B.  '  Information  sheet 

C.  Assignment  Sheet  #1 -Convert  Weights  and  Measures 

D.  Answers  to  assignment  sheet 

E.  Test 

F.  Answers  to  test  !  ' 
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11.  References: 


A.  Coffman,  James  P.  Introduction  to  Professional  Food  Service.  Chicago: 
Institutions/yolume  Feeding  Management,  1971. 

B.  Fowler,  Sina  Faye;  West,  Bessie  Brooks;  and  Shugart,  Grace  S.  Food  for 
50.  New  York:  John  Wiley  and  Sons,  1971. 
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WEIGHTS  AND  MEASURES  *  ^ 

UNIT  I 


INFORMATION  SHEET 


L    Terms  and  definitions 

A.  Weigh-To  measure  food  by  using  scales 

B.  Measure-To  measure  food  by  volume  using  measuring  equipment;  most 
cdmmonly  used  for  liquids,  wet  foods,  and  some  dry  foods 

IL    Abbreviations  for  weights  and  measures 

» 

^         A.    Teaspoon-t  .  ^ 

Bs  Tablespoon-T 

Cup"C 

Pint-pt 
E.  '  Quart-qt 

Gallon-gal  . 
Gs  Ounce-oz 
H,  Pound 

1.  # 

2.  ^Ib 

II'.    Reasons  for  accurate  weighing  and  measuring 

(NOTE:  If  the  recipe  yield  is  for  50  three-ounce  portions,  the  food  items  in 
the  recipe  should  be  correctly  weighed  and  measured  and  the  food  correctly 
prepared  or  the  yield  will  not  be  50  three-ounce  portions.) 

A.  Prevents  food  waste  .       *  *  * 
•  »• 

(NOTE:  This  prevents  preparing  too  much  or  too  little  of  a  product,) 

B.  Controls  quality 
•     (NOTE:  This  prevents  guessing  and  gives  consistency  of  flavor  and  taste,) 
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INFORMATION  SHEET 


C.     Controls  qcranti ty -Portion  control 

(NOTE:  This  will  insure  the  proper  yield.) 
0..    Saves  time 

(NOTE:  It  also  prevents  asking  other  employees  to  taste.) 
Wei:}hiny  food 

A,  Equipment  used-  Scales 

B.  i^yieasurements  used 

1.  Pounds 


Weighed  according  to  directions 

(NOTE:  Most  dry  ingredients  ire  weighed;  however,  some  recipes  call  for 
-    liquid  ingredients  to  be  weighed.  Weighing  is  the  most  accurate  means  of 
CcHculating  ingredients,) 

iVIrasurinq  food 
w 

A      F equipment  used  ^ 

1.  Teaspoon  measure 

2.  ^  Tablespoon  measure 


2. 


Ounces 


a. 


Liquid 


b. 


Dry 


Pint  measure 


5. 


Quart  measure 


» 1 


'.Vfjt  ingrL'die.'n  ts 
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INFORMATION  SHEET 


3,    *  Small  quantities  of  dry  ingredients 


C. 


'  Examples: 

Measurements  used 
1.  Teaspoon 


One  cup  mustard 

Ohe  quart  fruit  cocktail 

One  teaspoon  cornstarch 


2. 
3. 


Tablespoon 
Cup 

a.  Liquid-For  measljring  volume  liquids 

t 

b.  Dry-For  measuring  volume  dry  foods 


(NOTE:  One  side  of  a  cijp  measure  is  separated  into  1/4, 
1/2,  3/4,  and  1  cup- divisions.  The  other  side  of  the  cup 
will  read  1/3,  2/3,  and  1  cup.) 
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INFORMATION  SHEET 

Pint 


Gallon 

(NOTE:  A  gallon  measure  has  four  lines  around  the  outside.  This 
indicates,  the  four  quarts.) 
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aTjiRmiUSAT^OiX  SHEET 


VI.    Equ'vais^  ^  wei^is  and  raieasunes  gAsagmiineng  Sheel  =1t 

IT  =  3  tt 

1c  =  -        16  T 

1  pd  =  2  c 

.  1  qt  =  ^          2  pft 

1  gal  =  4  q[t 

<\OTE :  There  are  ai^inr  f  kujud  cumcss  m  one  o^dl  Ttws  shouAd  not  be  confused 
with  16  ourtcss  per  pouiirnti.  CorngtiQffSuaini  tsafisAes  ave  used  to  change  — ziijlitT  to 
TTieasures  or  rresstn^s  ^  weu||hiEO) 


Examples:  ^     8  iluiid  (oz  <olf  waffierr  =  1  cup 

One  —  ddry  ifaircad  cnunnte  =  4  c  dhry  bread  criHiifas 
'One  ^  ibniuvn  suopT*  (dloes  rnoft  =  4  c  briMBt-  suqar 

echr^iques  of  scxxtrsss  mmssmmQ 

A.     Dry  ingrsdisniB 

'\OT£:  Flour  ^hmiidt  be  sifisad  ibef^Brs  rrn^aiiriingL  BrcMR  sugar  and  fad 

•'"vi?'^^'^^>-iij.'>       2.  ■      Level-.  ^Duif  fewKii  tcsffmg 


^  measure 

</ 

■  3-       'IJse  iiargesn  aDiprroor^'aiis  p'^eaaure  tO)  prewent  error 


1 


'rxamoe:  11^  iti^  raciipTe  caiJis  fior  four  qtsarts  of 
mjsr-5r„  tjtne  matSr  sihcairfid  fae  measured 
3  '^^^'i'lonv-  rnrreasLire  once  and  not  wlJi  3 


'.WEIGfcfrS  AND  MEASURES  ] 
J      UNIT  I 

"  ■ 

ASSIGNME1MT  SHEET, #1"C0NVERT  WEIGHTS  AND  MEASURES 


Using  the  following  information,  complete  the  chart  below.  Convert  to  the  smallest  number 
of  weights  ;9r 'measures.  '  ,  - 


Examine 


18  oz  should  read  1#  2  02 


Food  It^m 

Baking  soda 
Corn  meal' 
Milk 
Mgstard 
Dolled  oats 
Pickle  relish 
Vinegar 


oz 


Weight 

6  .bz 
1#.  5 
1# 
$  oz 
3  oz 

IP  1/2  oz 
1# 


Measure 

1  cup 

1  quart  * 

1  pint  J 

J  pint 

1  cup 

'  1  pint' 

1  pint 


Food  Item 

Baking  -soda 
Corn  meal 
Milk  • 
Mustard 
Rolled  oats  , 
Pickle  relish 
Vinegar 


Weight 


2#  10  oz 

3.   

32  oz 
12  oz  ■ 

6.   

7. 


Measure 

3  cups • 
2. 


1   1/2  pints 

4.  

5.   

3  pints  . 

1  quart  . 


r 


.WJEIGHTS  ANDgMlASURES 


UNIT 


1^ 


^  AfSISWf  RS ,  TO  ASSrCNMEIVT  SHEET 


t  18vOz  -  1#  ,  2  oz 

2.  2  qgarts  .or  '-'1/2  gal  . 
^.  .     1  V2  #  or',l#  8  oz 

4.  4  pints  =  2^t 

5.  4  cups,  =  2  pt 

e;  3  pints  =  t#  15.5  oz  or'  1#;151^VSz 

^,  2#  - 


m" 


4  ♦ 


m 


3  72 


ERIC 


WEIGHTS  AND  MEASURES 

UNIT  i;  * 

TESr^ 

1.  Define  the  terms  Hsted  below. 

a.  Weigh- 

b.  Measure-  ^ 

2.  Write  abbreviations  for  the.  foljdwing  weights  and  nneasures. 


a.  Teaspoon- 

b.  Tablespoon- 

c.  Cup" 

d.  Pint" 


e.  nQuart- 


f.  Gallon- 
^  Ounce-- 

h.     Pound "  ,  ^  §^ 

^! 

2) 

3.   .    List  the  reasons  f(^r  accurate  weighing  ^nd  meas^nng. 
a. 


4. 


d. 

Discuss  v\/eigl|j^  of  food. 


Discuss  measuring  of  food 


Complete  the  chart  on  equivalents  of  weights  and  measures. 

1  T        =        t   t  , 

1c.      -    T 

1  pt       =    c 

1  qt       =    pt 

1  gal       =    qt  * 


1  lb 


oz 


Select  from  the  list  below  techniques  of  accurate  measuring.  Circle  the  letters 
of  the  correct  answers. 

a.  Heap  dry  measure  with  food 

b.  Level  off  food  using*spatula 

c.  Hold  measure  in  left  hand  when  measuring  liquids 

d.  *  Hold  measure  in  right  hand  when  measuring  liquids 
fe^y^f'oijr  liquid  into  gieasure  until  it  overflows;  then  measure  liquid 

Use. :jafgest  appropriate  measure  to  prevent  error  1^  - 


g.     Use.*' smallest  appropriate  measure  to  be  more  accurate 
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A      WEIGHTS  AND  MEi^DiS 

*         UNIT  T  ^-r""^ 


ANSWERS  TO  TEST 


'1.      a.    Weigh-To  measure  food  b^iisihg  scales 


'  •    .  '-•'V.'vt'ft.. 


b.  .  Measure-To  measure  food  by  volume  juang  measuring  equipment; 
commonly  used  f^r  liquids,  wet  foods,  and  some  dry  food^ 


most 


veiled  according  to  directions 
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RECIPE  USE 
UNIT  II 


/.  UNIT  OBJECTIVE  ,' 

4fter  completion  of  this  unit,  M  student  should  be  able  to  select  from  a  list  the  contents  ' 
of  a  standard  recipe  and  arrange  in  order  the  steps  for  following  a  recipe,  The  student 
should  be  able  to  comple%a.  i  chart  for  temperature  guides  '^hd  convert  weights  and 
measures.  This  knowledge  will  be  evidenced  by  scoring  eighty-five  percent  on  the  unit 
test.  ..u 

SPECIFIC  OBJECTIVES 

After  completion  of  this  unit,  the  student  should  be  able  to: 

1.  ^    Match  terms  associated  wfth  recipe  use  to  the  Correct  definitions. 

2.  Select  from  a  list' the  contents  of  a  standard  r^cipi^i^ , 
30     Arrange  in  order  tl^e  steps  for  following  a  recipe^/ 

^   4.       Complete  a  chart  fp/  terriperaiture  guides./ 


5.       Discuss  conversion  tiables.     -     "  ^ 


6.       Convedjyii^  and>neasLi^es. 
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RECIP*  USE  . 
UNiT  II  ^ 

SUGGESTED  ApTIVITIES 


I.  Instructor: 


0 


A.  Provide  student  with  objective  sheet,.  • 

B.  Pyovide  student  wttW  sheets. 

C.  Discuss  unit  and  specific  objectives.  \ 

D.  Discuss  information  and  assignment  sheets. 

E.  Give-tesL       /  V-.-  _ 


Student: 

A.  Read  objective  sheet; 

B.  Study  information  sheet.  ♦  - 

'#        .  ,  '  ,  ^  ' 

C.  Complete  assignment  sheet. 

D.  Take  test.  .  ,V  . 

*         '  '■'^ 
/  INSTRUCTIONAL  MATERIALS  , 

I.    Included  in  this  unit:  " 
A»    Objective  sheet 

B.  Information  sheet  ^  ■ 

C.  Assignment  Sheet  #1 -Convert  J/fi[eights  end  Measures* 

D.  Answers  t^;  assignment  sheet 

E.  Test 

•      '  ■  ■■  '    '  . 

Ansvf|irs  to  test  ■ 
II.  BIferences: 

*^/^f  •  PoWler/sina  Faye;  West,  Bessie  Brooks;  and  Shugart,  Grace  S.  Foot/  for 


50.' New  York:  John  Wiley  and  Sons,  1971. 


» 


B.    FNIA  Faculty.  Food  Preparation  Manual.  Stillwater:  Oklahoma  State 
University,  1969. 

■■     ^  ■  r 

;      -  ,       ^.  0  379      •  ^         ■  \  '  ■  . 
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w      RECIPE  USE 
.UNIT  11 


>\7 


INFORMATION  SHEET 


I.    Terms  and 


0 


initions 


A.  EP-Edible  portion  weight 

B.  AP-As  purchased  weight 

C.  Chop-To  cut  into -pieces 

D.  Cut-To  divide  foodirfto  small  pieces  ' 

E.  Dice-To  cut  into  cubes 

F.  Julienne-To'  cut  into  strips  - 

G.  Mince-To  cut  into  very  small  pieces 

H.  Saute-To  brown  qilrickly  in  a  ^mall  amount  of  fat 

L  Yield-Number  of  servings  after  preparatipiTi 

.  ■  •  '  •  •      ,  i  --f  ■  ■ 

II.    Contents  of  standard  recipe 

A.  Name  of  food  being  prepared  , 

•B.  Amount  of  ingredients  needed 
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1.  Weighed 

2.  Measured 

C.  Utdlsiis*neede4 

1.  1  PreparatiQniX'X 

•  -  *.v- 

2.  Serving 

D.  Clear  directions 

E.  Cooking  temperature 

F.  '^i^Cookin^  and  preparation  time 
'G.    .Total  number  of  servings 

H.    Size  of  servings 


I 
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INFORMATION  SHEET 


I.      Number  of  servings  per  pan 
J.     Terms  that  are  familiar 
ML    Folfowing  a  recipe 

^A.    Read  recipe  through  once-  carefully 

B.  ,  Review  terms  ' 

C.  Check  number  of  portions  being  prepared  and  number  of  portions  on  recipe 
Increase  or  decrease  ingredients  if  necessary 

E.     Recheck  calculations  ,  -  ^  . 

*  J^-^^  .^  Assemble  and  measure  needed  ingredients 

G. ;,    Collect  needed  utensils 

■      -'    ■  ... 

H.  Foflow  ^aii^fectHons  as  given  on  recipe  »       "      *  » 

# 

I.  Cook  according  to  recipe  "     ^. . 
.IV.    Temperature  guides 


TYPE  OF  HEAT 


TEMPERATURE  °F 


v^i^  .  Very  slow 
Slow 
•    ■  ,  Moderate 
'.Hot 
!: Wery  hot 


J 


250°-275° 
300°-325° 

,       ■  "  .  350°-375° 

,  400°-425° 
450°-475°. 
500°-525" 

"  -     .       '  -•■''»■* 
(NOTE Tc^adjust' temperature  for. use  in  "eonvection  o«en  decre 
temperature -50°.)  .  mu. 


Kit  :  ■    '  J- 

r  --  Extremely  not 


i 


:  V.    Conversion  table 
•  A.  Purpose 


'1.       Can  convert  easily  Jrom  weight  to  measure  or  measure  to  weight 
4%!^"  only  one  is  given  oh  a  recipe 

2>     "  Provides  accuracy  fb|  calculations 


3.    .vdSaves  tim/ 
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If^JFORMATION  SHEET* 

B.     Informatron  given 

V.  ■  .  .  . 

1.  Ecjual  weight  and  measyjre';:  - 

i"  .  '  ^       '.■  ^»  ■.' 

2.  AP  or  EP  ^^rK;raw  foods^^>^^^ 
Converting  weights  and  measures   " '"'^H-f0-''-r 

A     Multiply  both"  sides  of  table  for  the*  desired  weight  or  measure 

\J^ample;v       1,  oz  of  'ingredient^  |  T  * 
■■  ■■->\   ^  Recipe  calls  for  3  bonces 

•    1  oz  ;        =     2  T  >v 

3  X  1  oz   ,    =       3  X  2  T 

3  oz  =       6  f 

Recipe  calls  for  8  T 

1  oz             =  2  T 

4  X  1  OZ"       =  4  X  2  T 
4  oz             =^  8  T  ' 

Recipe  calls  for  f  T 
1  oz  =       2  T  V 

1/2  X  1  oz  *  =    A  Ml  X  2  T 

;    ;  :  V2  oz  . :  i  t 

•   -  .  ■■*  > 

B.  .  Convert  measures  or  weights  to  the  largest  measure  or  weight  possi.bte; 

  .  .    ^  ,  «  ■ 

Examples:  fWultiply  to  the  desired 'weight  or  measured  These  fitores 
should  then  be  converted  to  the  largest  weight  or  me^ure.. 
possible 


Reci 


Id  from  100  portions  to  300  portions 


c  X  3  =  6  c  = 
pt  X  3  =    6  pr  = 

4  qt"^'  3  =     12  qt  '  3  tf^--^'^   ^  '-^-r 

12  oz  X  3  =  36  oz    .  ^     2#  4  oz  or  2^  l/4# 


3  pt  a'  ,  =   ,,^.1  qt/  1"  pt 
qt 


RECIPE  USE 
UNIT  II 


ASSIGNMENT  SHEET  #1--C0NVCRT  WEIGHTS  AND  MEASURES 
Solve  tf^  problems  using  the  table^of  equivalents  below.  ; 't 


1  T 

1  c 

1  qt 

'ill  gal. 
1  lb 


=     3  t 
-     16  T 
=     "2  c 
2  pt 
4  qt 
=      16  oz 


• 


Convert  the  following  weights  and  rneasures. 


a. 
b. 
c. 
d. 
e. 
f. 


3  T  -= 

4  c  = 
.2  pt  = 
8  qt  =' 
4  gal  = 
4  lb  = 


t 
T 

c 

- 

02  ■ 


Increase  the  following  recipes  yield  from  ieq,portions  to  500  portions  and  convert 
\  to  the  largest  weight  or  measure.  /    V  a 

'  •*     -  '■<( 

Example:        3^,t  sugar  x  5  =  15  t  sugar  =  '5  f 
•  a.        oz  apples  =  -  j  = 

b.     2c  bananas  =  =  ' 


c.  4  pt  .oranges  = 

d.  6  qt  ^i^eSrs  = 

e.  4  c  grapes  = 


!p  peaches  = 


V 
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US  TO 


fS  ^  31-C- 


9  . 

■  4- 

64 

4 

d. 

lis 

«- 

'  16 

64 

a. 

=  2#8«Kar2  1i2  # 

fau 

10  c  ^ 

=  2  «yi  1  pt  or  2  1^  41 

c 

20  pi 

=  29ri2iytar21^§Mi 

d. 

30  «|i 

=  79ri24iar7  1i2§Mi 

c 

20  c  = 

1  Sri  1  qt  or  1  1M 

f. 

2D  (K 

=  1#  4  «x  or  1  1M# 

..-co"  -  ^ 
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ERIC 


1.0 


9  9 


1.25 


I  2  0 

'■4'  in. 6 


v.. 
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RECIPE  USE 
UNIT  II  . 


TEST 


ERli 


^^atch  terms  on  the  right  to  the  correct  deiinit^iqns  on  the  left  by  placing  the  ; 
appropriate  numbers  in  the  blanks  provided. 


a. 

Edible  portion  weight 

1. 

Dice 

As  purchased  weight  ^ 

2. 

JulieQne 

To  cut  into  piectj 

3. 

EP 

'  -J 

4. 

Yield 

d. 

\ 

To  divide  fqod  jnto  small  pieces 

•  5. 

.  AP 

-\= 

To  cut  into  cubes 

6. 
7. 

Chop 

.  _f. 

to  cut  into  strips 

Saute 

 g- 

To  cut  into  very  small  pieces 

8. 

V 

Cut 

 ;h. 

To  .iSrown,  quid^cly  in  a  small  amount  of 

9. 

« 

'Miace 

.fat 


i.    Number  of  servings  after  prepar^ation 


Select  from  the  list  below  the  contents  of  a  standard  recip^NCircle  the^ett^rs. 
of  t^e  correct  answers.  ' 


a.- 


g. 

h. 


Name  of  food  being  prepared 
Amount  of  ingredients  needed 
Wld^ange  in  number  of  servings 
Wide-  range  in  size  of  servings'*^  y 
Four^types  of  pans^hat  may*  be  used 
Clear  directions 

pookin^  temperature  ^ 
No  terms,  just  directions 

i 


< 


V 

'4 


34- E 


3. 


/ 


Arrange  in  order. thLsteps  for  following  a  recipe.  Place  a  "1"  in  front  of  the 
first  step,  a  "2"  in  Wront  of  the  ^second,  and 'so  on. 

 3.  R k  cjjgtrl a t i o n s         •  "  .      -  < 

r  _b.  Assemble  and  measure  needed  ingredients 

  c.  Read  recipe  through  once  garefully 

.>  d.  Follow  directiorfl^as  given  on  recipe"| 

■        Check  number  of  portions  being  prepared  and  number  of  portions  bn 
recipe  * 


Cook  according  to  recipe 


gTTlTTcrease  or  decrease  ingredients  if  necessary 
'  *  h.  Collect  needed  utensils  'i 
*  i,    Revfew  terms        '  . 


Complete  the  following  chart  for  temperature  guided. 


TYPE  0.F  HEAT" 
Very 'slow 


hot 


Discuss  conversion  tables. 


'  TEMRERATURE/F 

3    ■  250°  -  ^ 

'300°  -  3^5°  ' 
350°  -  375° 
400°  - 


,450°  -  475°' 


ERIC 


BBli 


FS 


^'Convert  the  fbllowincj\weights  awd  measures, 
a-     IT-      _^  J  . 

b.  3  c  -    ^  .  f 

c.  2  lb  -  \  oz       '  ^ 


ci.  .  4  gal 


qt 


Irferease  the  f6H8iA/ing recipe  yield  from  100  portions  to  400  portions  and  convert 
to  the  largest  weight  or  measure. 


1 


RECIPE  USE 
UNIT  11 


ERIC 


ANSWER-S  TO  TEST 


1. 


2. 
3. 


4. 


Discussion  shoulid  include:  ^ 
a.  Pur|bbse 
'D 
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a.  3 

f. 

2  ^' 

0 

b.  5 

g.- 

9  • 

c.     6      "  ■ 

^  h. 

7 

,^ 

d.     8  ■ 

i. 

4 

» 

e.     1    '  ' 

9,  b  ,f,  q 

* 

a.     5^      .  - 

V 

9 

b.     6  . 

g- 

4 

h 

-7 
/ 

d.  8 

i. 

2  . 

e.  ■  3   •  " 

TYPE  OF  HEAT 

TEMPERATURE  °F 

Very  slow 
Slow 

IVlpderate  / 
Hot  , 
Very  hot 
Extremely  hot 

250°-275?  \ 
,  300°-325° 
350°-375° 
400°-425° 
450°-475°  ■ 
500°-525°  ' 

Can  convert  easily  from  weight  to  measurfe  or  measure 
when  only  one  is  ^ven  on  a  recipe 


'    2)        FVovides  accuracy  for  calculations 

3)        Saves  time 
Information  given 

1)  Equal  weight  and  mea'sure 

2)  AP  or  EP  on  .  raw  foods 


to  weight 
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6. 


a. 

12  t  . 

b. 

48  T 

c. 

32  o2  ' 

d. 

16  qt 

e. 

B  ^t  =  4  qt  = 

i  gal 

f. 

16  qt  =  4  gal 

g- 

16  c  ='8  pt  = 

4  qt  =  1  gal 

h. 

'  24  qt  =  6  gal 

3  B !) 


/ 


ERIC 
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PERSONAL,  ORGANIZATION 
UNIT  III 


UNIT  OBJECTIVE 


After -completion  of  this  um-t,  the  student  should  be  aBle  to  arrange  in  order  the  steps 
for  organizing  work.  The  s'tuaent  should  be  able  to  list  procedures  in  planning -for  progress 
of  work  and  to  analyze  a  \Aork  situation.  This  knowledge  will  be  evidenced  by  scoring 
eighty-five  percent  on  the  Onit  test. 


SPECIFIC  OBJECTIVES 


After  completion  of^this  unit,  the  student  sh^  mIc]  be  able  to!""^ 

1.  Arrange  in  order  the  steps  for  organizing  work. 

2.  List  factors  to  consider  before  beginning  job  assignment: 

3.  Discuss  the  reasons  for  checking  recipe  ca.lculations. 

4.  Select  from  a  list  procedures  for  assembling  supplies. 

5.  Discuss  how  to  assemble  needed  equipment. 

/ 

6.  List  procedures- used  to  plan  for  progress  of  work. 

7.  Discuss  allotting  the  time  required  for  preparation. 

8.  Analyze  a  work  situation.  ^ 
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PE-RSONAL  ORGANIZATION 
S>  .  UNIT  III  ■ 


SUGGESTED  ACTIVITIES         -  • 

I.    'Instructor:  /  . 

A'.     Provide  student  with  objective  sheet, 
B.     Provide  student  vvith  information  and  assignnrient  sheets. 
^C.     Discuss  unit  and  specific  otjjectives.- 
'D.     Discuss  information  -and  assignment  sheets. 
E.     Give  test.  ^  . 

1 1. V  Student: 

*A.     Read  objective  sheet.  ^ 

B.  Study  information  sheet*  ^\ 

C.  Complete  assignment  sheet. 

D-     Take' test.  ^  ^ 


INSTRUCTIONAL  MATERIALS 


I.     Included  irr^lttig^  .unit:  - 
A-     Objective  sheet  - 

B.  Information  sheet 

C.  •  Assignment  Sheet  #1 --Analyze  Work  Situation      .  ^  '  ^ 

D.  Test       ,  '  ' 

E.  '    Answers  to  test  ^  '  '  ^  . 

II.    Reference-Harger,  Virginia  F.;  West,  Bessie  Brpoks;  and  Wood,  Leslie.  Food 
'Service  in  Institutio/is.  4th  ed.  New'YoVk:  Jofin  Wiley  and  Sons,  Ir^c.,  1966 


1       •  .  ,  .  ^-      ■   . \ 

\  'j   a  PERSONAL  ORGANIZATION 

■     '  <     UNIT  III  ^ 


INFORMATION  SHEET  ^ 


\.    Stef:)S  for  orcjcinizmg  work  ^ 

A.  Know  and  observe  rules  for  safety  and  sanitation 

B.  Understand  assignny^'  '  • 
,  C.     Check  recipe,  calculations 

D.  ^Assemble  supplies  J' 

E.  Assemble  needed  eqwijbmetnt         •  ^  * 

F.  Plan  for  progress  of  work 

G.  Allot  time  required  for  preparation  ' 

I.     Factors  to  consider  before  beginning,  job  assignment  *"  . 

% 

A.  What  items  are  Jo  be  prepared 

B.  How  much  of  each  item  is  needed 
C\     What  is  tlie  portion  size 

D.     Whicii  - recipe)  or  method  of  prepara.tion  is  to  be  used 
f — ^ 

E>    Wiiat  time  is^^tiie .  food  to  be  served* 

F.  Are,  tiiere-any  'special-  requirerTients  of  forfn  or  service 

G.  Wiiere  is  food  to  be ^ taken  for  service  or  holding 
Reasons  for  ciiecking 'recipe  ^calculations   ,  ' 

\    A.     Calculation  errors 

1.  Wiien  reduced 

2.  '  .When  enlargocl 


^''^''^'^St^  .  A      3..  .     Wiien  retyped 


1  ny^  Sfif  .1  r 


'      .  .Sf)Oii jqr  1)1    fodd  .  .  .  ' 

\.  ,  ■  * 

■        rlh/ll^i  |i  '  !  I    (  M^Cl  J  [j  I  lOf      'I  f  1    J    f  ('("llf)*,.' 

.  1  4  ■  (|cj!  sfioulrj  h-;  cfKnuiiMl  to    1  cH 
)(>'f iiiff fuf   jssonihliMd  sir[)f)(iOs 

c 

•\       «it  .  -  ■  ■ 

'  »■  foi  )71^^bins  !()    iifci  of  [)r('|),iratioii 

^  <'if'];)i5-s  ■         ^J^'^".  stj.j.'if,  rn(.\^]l,  ci'Ki  ^oo.(.^M^■(l  fiiilk 

•  / 

\n  jsst.'HiijN'  f^rrtjfMj  i.'ciuiprnfMii 

■'^''■i"U»'   ?:)f   LIS':'        l.iffjc       J ipn)rf-n 

^-      '    f'o' trdwMh:    ,vidi    ftlfT*>r    d"f  .'.jr  t  r^i'.  ti  t  s  i;;;in{] 
r-()ijip:nfMiI 


-J 


/ 


r 


INFORMATION  SHEET 


Vl. .  Procedures  tised  to  pten  for  progress  of  work^, 

( 

v\4Tere  the 


Place  items 


they^ill  be*  used  by  the  hand-  that  picks  them  up 


B:     Place  items  where  other  things  will  not. have  to  be  moved  to  get  to  the 
ik^m  required}-"  '  t 

C.     Keep  work  station  arranged  in  a  neat"  and  orderly  manner 

■VII.    Allotting  the  \        required  for  preparation 

A.     Prepare  foods  first  that  require  the  longest  production  time*.- 

,.B.     Avoid  ::  preparing  so  far  in  advancQ^tha-t  the  quality  is  lost 

C.  Orcjanize  work  schedule  so  that  adequate  time  can  be  given  to  eacfh  item 

D.  C(l)fnplete  all  foods  at'^time^'destred- 


/ 


ERIC 


PERSONAL  ORGANIZATION 
UNIT  III 


^  , ASSIGNMENT  SHEET  #r-ANALTZE  ^  WORK  SITUATION  ' 

Observe  axJj/Toyv  student  preparing  a 'specific  regipe.  List  pieces  of  equipment  used  and 
the  food  items  required.  Note  the  arrangement  for;  work.  List  the  tnumber  of  times  work 
was  interrupted  to  get  supplies  or  a  piece  of  equipment  giving  amount  of  time  spent. 


I 


V. 


4 


FS  49-E 


;  ■ '  •  Wi  R  S'(5*NA  L  0  pb^art^  A ILO  (vj 
'     UNIT  ^11 


c. 
d. 
e. 
f,' 

g. 


2.        List  fiv 


V.  TEST 

orxjl^the  steps  for' organizing  work.  Place  a    .1 "  in  front  of  .  the 
a  "2"  'in  front,  of  the  second  step,  and  so  on, 

heck  recipe  calculations 

Know  and  observe  rules  for  safety  and  sanitation 

Allot  time  required  for  preparation 

Understand  assignrrient 

Plan  for  progress  of  work 

Assemble  needed  equipment   '  ■         *  ' 

Assemble  supplies 

factors  to  consider  before  beginning  job  assignment. 


a.  p 


c. 
d. 
e. 


Discuss  th£^  reasons  for  checking  recipe  calculatiQpfcr 


.  \ 


ERIC 


Select  •from^a'Tt^  procedures  *for  assembling ''supplies; 'Circle  correct  letters. 

a.     Use  a  tray  ^^or  cart -to^  assemble -supplies* 

°  b%   Mak^'  asurHafiy '"trips  to  the  storeroom  as  necessary 
(  .  ^  * 

€.     Make  one  tflp  to  cooler  for  o^rishable  foods        •      '  ' 

d.  Leave  food  bins  in  designated '  area  while  using -food  from.  bins. 

e.  Collect  perishable  foods  first*  ^ — 
Discuss  *how  to  ^ass^mble  needed  equipment. 


.  ) 


List  procedures  used^  to  plan  for  progress  of  work, 
c. 

Discuss  allotting  the  time  required  for  preparation. 


Analyze  a  work  situation. 

(NOTE:  If  the  above  activity  has  not  "been  accomplished  prior  to  the  test,  ask 
the  instructor  when  it  should  be  completed:) 

n  ^ 


PEPSONAL  ORGANIZATION 
UNIT  III 
.      ■/         -I  ■ 

ANSWERS  TO.  TEST, 


.a..-   3    •  . 

b.  1         '•  "       -     '  ■ 

c.  7  -  X. 


\ 


d.     2  ^ 
-e.  '  6 

f.  ^  5 

g.  4  ..  '  . 
Any  five  of  the  following:  ^ 

a.  What  items  'are  to  be  prepared  » 

b.  How  much  of  each  item  is  needed 

c.  What  is  the  portion  size 

d.  Which  recipe  or  method  of  preparation  is  to  be  used 

e.  What  time  is  the  food  to  be  served 

f.  Are  there  any  special  requirement^  of  fotisrn  or  service 

g.  Where  is  food  to  be  taken  for  service  or  holding 

Discussion  should  include: 

•  -  .. 

a:     Calculation  errors 

1.  When  reduced 

2.  When  enlarged 

3.  When  retyped 
b.     Inaccurate  recipes 

1.  Overproduction 

2.  Underproduction 

3.  Spoilage  of  food 

31)8 


<2> 


c.      Changing  calculations  in  a  recipe     '  j  ' 

1.  Write  new  calculation 

2.  Recheck  calculation  ^ 

3.  Reduce  or  enlarge  calbulation 


/  ...   '  ^ 


Discussion  should,  include: 


a.  Collect  all  needed- small  equipment 

b.  ^    Arrange  for  uae'  of  large  -equipment  ^ 


1.        Coordinate  with   other  departments  using  the  same  pie 
equipment  "*       .     ,  * 


)\ece  of 


a. 


^     2    '""  DiscVss  with  other  departments  the  length  of  time  needed  for 
each  piece  of  large  equipment 

'    - '  ■  f 

Place  items  where  ^they  .will  be  used  by  the  han(|  that  picks  them  up 

b.  Place  items  'where  other  things  will  not  have'^to  be  moved  to  get  to  the 
*  itfern  requfr'ed  '  .  * 

c.  Keep  work  station  arranged  in  a  neat  and  orderly  manner 
Discussion  should  include: 

a.  Prepare  foods  first  that  require  the  longest  production  l^fne 

b.  Avoid  preparing  so  far  in  advance  that  the  quality  is  lost 

c.  Organize  worlT^cli^dule  so  that  adequate  time  can  be  given  to  each  item 

d.  Complete  afl  foods  at  time  desired 

.  at 

Evaluated  to  the  satisfaction  of  the  instructor 
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SOUPS  .  '  .  •  . 

UNIT  IV  ■  ■        -  *^       li.  .  / 


UNIT  OBJECTIVE 


After"  eomf5letijf>n '  of  this  unit,  the  student  sbowld  be  able  to  list  functions  of  soup' 
ingrecli^R4^s^select  needed  Equipment  for  $,oup  cookery,  and  discuss  standards  for  quality 
soups.  He  should  'be  able  to  demonsti^e  the  ability  to. prepare  vegetable  beef  soup.  This^ 
knowledge  wilL  be  evidenced  through  demonstration,  and  by  scoring  eighty-five  percent 
on  the  'Unit  test.         •   •  • 


/  .  -    *  -   SPjCIFIC  OBJECTIVES      ^  . 

•  .    After  completion  of  this  unit,  the  stuMent . should  be  able  to: 

»  ,  ^     •  .      /  - 

1.  Match  terms  assbciatedi  with  soups  to  the  correct  definitions: 

2.  i_ist  the  functions  of  each  ingredient  commonly  found<»in  soups. 

3.  Discuss  types  of*  commercial  and  noncommercial  soups. 

4. '  Select  from  ra  list  the  cookery  equipment  needed  to  prepare  soups. 
^                          5".  Arrange^  in  order  the  basfe  steps  in  pr^efigrjhg  beef  or  chicken  stock. 

'  *      6.  Arrange  in  order  the  basic  stepson  pri^|png  bouillon. 

'    7.  Arrange  in  order  the  basic  steps  in 'preparing  cream  spup. 

8.  Discuss  the  standards  for  quality  soups. 

9.  Tell  how  to  serve  hot  and  cold  soup.  . 

10.  Select  from  a  list  reaspns  fey  poor  quality  soups. 

11.  Compare  the  cost  of  commercial  and  noncommercial  beef  bases. 

12.  '  Demonstrate  the  ability  to  prepare  vegetable  beef  soup. 

■r     .  ■ 
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SOUPS     '>  •  - 

SUGGESTED  AGJ^ITIES 


I.  l-nstructor: 


A.  Prepar^  ^bulFetin  board,  "The^^orid  of  SbuioO^ 

B.  Provide  ^student  witjf  objtcjive . sheets  '      *  'j    ".  . 

C.  Provide  student  with  information,  jojj),  and  assi||^merjt  sheets. 

D.  piscuss.gnit  and  specific  objectives. 

&.  Discuss'-lnformation  and  assignnaient  sheets.  ^        *  ^ 

F.'    Prepare-,cost  analysis  iiifqrmation  for  students.  '  ^ 

,\  - 

'   G.     Demonstrate  and  discuss*  procedures  outlined  in  the  job*  sheet. 
H.     Discuss  procedures  for  clarification. 

I:      Give  test.  y  .  . 

IL  Student: 

^    A.     Read  objective  sheet. 

■   ■  ^ 

B.  Study  information  sheet.  ^ 

C.  Complete  assignment  sheet.  '  ■ 

D.  Demonstrate' the  ability  to  accomplish  the  procedures  outlined  in  the  job 
sheets.  ' 

E.  Take  test. 

INSTRUCTIONAL  MATERIALS 

I,     Included  in  this  unit:  •  ' 

]^A.     Objective  sheets  » 

B,  Information  sheet      ■     .  ' 

C.  Assignment  Sheet  #l"Compare  Cost  of-  Commercial  and' Noncommercial 
Beef  Bases 

401    ,  . 


D.  Jo^ 


E.     Test  ' 


Sheet  #1-Prepaf:^  Vegetable  Beef  Soup 


F.     Answers  to  test  ,  ^ 

References:  .  '  ,  -\  ^' 

A.  Kaplan^  Aaron.  Elements  of  Food  Product/on  and  Baking.  New  York:  ITT 
/,  .I'^/E^i^dational- Services,  Inc.,  l971.  -      .  , 

■     •  .       J   -  r 

B.  Terrell,  Mar^ret.  Professional  Food  Preparatipjn,  '  Ne\N  York;  Sohn  )J\lflew 
and  Sons,  1971. 

^      -     -  »^ 

C.  Fowler,  SIna  f%e,  et.  al.  Food  for  50,  New  York:  %hn  WMev  and  Sons 
,1971.  .  ■ 

D.  Kotschevar,  Lendal.  The  Professional  Chef.  Boston:  |6ahners  "^ooks,  1974. 
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^  sc>HPS 

UNIT  LV 


INFORMATION  SHEET- 


Tefnis  and  definitions 


A.  Soup  -Liquid,  semiliquid,  or  jellied 

B.  Stock-.-Flavored  soup  base       ^  ^ 

C.  Bouillon-Clear  liquid  made*  from  brown  beef  and  bt3Qes 

D.  Consonime'-Clear  liquid  made  from  meat  and  bones 
E. 
F. 


> 


Br'oth  -Licjuid  frajp^-which  meat  and  vegetables  hav^  been  skrjmmed 

Cnd  no  other^  meat  \  ^ 
) 

(NQ^E:  There^  are  many  varieties  of  this  soup.) 


Chowder--Soup  that  contains-. salt  pork  -and  no  other^  meat  \ 


Puree-Souf)  That  is  tlVickened  bygone  ingredient,  cooked  to  a  pufip,^nd 
s  trainee] 


Soup  ingreditMUs  aftd  .their  functions 


A. 


Btock 

^ '  y  '  Flavor 
2.  Color 


f 


•  / 


B 


Meat  and  bor^^s 

1.  Richwess 

2.  Flavor  goodness 
C.  '  Flour,  starcfi,  and'eggs 

1 .  Thickening  agent' 

2.  -  Flav(jr 
D:  Vegetables 

1,  FJavor 
■2.  Var<ietv 


■J 


IMFORMATfON  SHEET 


Vf  ^eS    of  .  S'CHJ[)S 

•  1 .       ^ ^o^en 


!5) 

.1 


De'iydraled 
■  Instant    ' , 


^^■ncofTm^L'rcici! 


Fresh  rnqredients 

com  rem 


Tvf)es  of  comv7orci^ity 
iriOtu-.'S 

Clear,  brotfi 
,   l^.  ■••  Vegetable  \^xi^\^.  ^ 
c.      Creafn  soup     -  '  ■  . 
=  i.      Ctiowcier    '  .  ■  ^ 

V-'  e.      Pufee  ■ 
'"-f      f.      Ciiunky  .  '\ 

**:  ■ 

■  V  Stew 
n'JiDfnL'nr  noede'rj  to  prepare  sd.ups 


prepared  soups  '^-'^^^^ 


7  t\()\  top 
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r 


\ 
•J 


E. 

F.' 


Paddle 
Straifier- 


INFOR.MATtON  SHEET 


.  ^leese  clotln  -  ' 

'(^iOTE:  A  cheese  cloth  is  pla.c^.cl  m  the  strainer 
process.)      .  '  ' 

H.     Wire  whip 

%.  ' 

v.*-   Basic  sfeps  in  preparing  beef  or  chickfMi  stock  -  " 
s 

\  '  ^ 

A.  Pour  water  over  bones  and  meat 

.       W    .  i  . 

B.  Briny  to  a  boil  '  -  . 

C.  Add  vegetables  /^--^ 

D.  Add  ^ea^on  7igs 


4 


to  aid  in  the  ^"trafrirn' 


E.  ■  Sinimer  until  meat  leaves  bones 
F. 


Ren^To^  meat 
G.  '  strain 
H:  Cool 
I.     -Skim  off  fat 


tfipk  I 


# 


\ 


Vl|.     B.i5ic  stfip\  in  f)ruparing'b^uillon 

A.  S^'tir  hm\     .  .v  ■ 

B.  A^id  l)one  and  water   '  "  ^ 

C.  Simmer 

0.  A-dcI  more  water  if'  necessary 

E.  AfiTl  v(?t|ettil)les 

F.  Add  S(?cisoo ini'is  ^ 
Cook  :-   •■  . 

kk  Straifi 

1.  (>kiii  '.)vf^rr\if)ht 


... 


40.) 


()0  ^ 


B-;;ii 


!'   1  b  ^.'i'r?  f'.inui:''"-  vv!!liC)i.;l  stirrincj 


It* 


/ 


>i5  . 


■I 


A(ir!  Tlour 


A. 


Ai:f  (^n;i*;t>Hit!y 


AfJ(i'-'.s^-.iS;  )n  ;n()s 
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INFORMATION  SHEET 
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'A 


ERIC 


C.  Main  dish 

1 .  6-8  oz  portion 

2.  r  8-1(?  oz  portion 

D.  AppBi  rlzer 

4-6  pz  portion 

2.  *^     6-8  |OZ  portion 

E.  •  Free  of  grease 

F.  Suitable  body  *  " 
15*      '1 .    ■    Tfiick  ■ 

/■  2.  ■  ■ 

3.  Chunky 
IX.     How  to,  serve  soua  * 


Heated  container'/.' 
150-l6d"F 

Cracker^  or  croutons 
.Garhisii 
td  soup 
1, 

'  2. 
3. 
4. 

X.     Rec]S(nii^'  for  poor  (juahty  souf)S 

A.     Teni()erc}ture        *    *         *     \"  ' 
■B.     Margarine  or ''[gutter  and'  flour  not  ri^ixed^  f)ro[i/.?rly 


Chilled  container 
40-45  T  ^  ' 
Garnish 
Crackers 


4  * 


^  INFpRMATlC>J 

Diluted  flavor  . 

1.  Too. much  water ^ 

2.  Too  few'  spicesf 
Vegetables  ,  --i^  , 

1 .       Overcooked  *  ^ 
2^   .  Undercooked 


SOUPS 

UNI-T  IV      ■  - 


ASSIGNMENT  3HEET  #1-C0MPARE  COST  OF  COMMERCIAL' AND 
NONCOMMERCIAL  BEEF,  BASES 


Yield  = 'Actual  gallons  of  product  "produced^  .      ,  . 

Post  of  product  =      .  A.    Cost  pf  one  can  commerci^  beef  base 
I  ^     B.     Cost- of  beef  shank-  \  ^ 


C^sl.  per  gallon  =  Cost  of  product  yield 
tabpr/hours  =  Hours  ^^eeded»  to 'prepare  product  (Obtain  frpm  instructor) 
Hourly  rate  =  Wages  paid  pfer  hour  (Obtain  from  instructor) 
Total  labor  cost  =.  Labor  hou'r's  x  rate  ^  ^  t 

Labor  cost  per  gallon  of  stock  =  Labor  cost         yield  *         '  . 

Total  qpst  per  gallon  =  Cost  of  product  per  gallon*  -f  labor  cost  per  gallon 

J-  .       •  •  ^ 

Discussibrvx^uestions 

1.        Do  you  pay  for  convenience?  Yes  No  

•2,      •  If  you  had  your  choice  of  product  which  wouldyou  prefer?  *^ 

Why?  \  ■  — :  :  


Commercial  Beef  shank 


/Yield  ^v^^^^^^^r  can   

Cost  of  *  product  .      per  lean  '  total 

'  '. —  \,   

Xost        'jallon  '  j 


Labor  hours 


Hourly  rate  J  *  -  [  ^ 

Total  labor  cost 

Labor  cost  per 
gallon  stock 


Total  cost  (Adcr  #3,  and  #7) 
#7 


Total  cost  [)er  gallon 

4  09 
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'  SOUPS 
UNIT  \<J 


JOB  SHEET  #1"PREPARE  VEGETABLE  BEEF  SOUP 


Ecjuipnient 

A.    Stock  .pot,  10  gallon 
vBl.    Cutting  board 
G.  ■  Vegetable  knife 
ljfer..§cal^  ■• 


E-. 
F. 
G. 


■Parer,  vegetable 


"7 


Measuring  spo, 
'3kin>mer 
,  i-  ;H.     Liquid  measure,  >  gallon 

'  A..'.    PO't .  ficiders 
H      J.     .Clotlis'  •  ^ 
K'.    Serving  bowl 
L.     Ladle,  .8  oz. 
M.     Testing  spoons 
N-  ■  Strainer 
0.     Cheese  clotfi 


Ingredients  -       s  . 

■  .  \ " 

(NOTE:  This  should  yield  three  gallons  or  48  one-cup  portions.) 


■A 


A.  Beef  shank  witii  meat^  15- 

B.  Water,  4  gal  ^ 

C.  •  Bay  leaves,  2 

D.  Salt,  3  T  ' 

E.  Carrots,  cu[)e(l,  1-  8 

F.  Ceh^ry,-  (:ho(){)ed,  1^  8  oz 
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JQB  SHEET  ^1 


G.  Onion,  chopped,  1^^ 

H.  Pota-toes,  cubed,  2^ 
-    I.  Salt;^1/4  c 

J.  "Pepper,  >  t  . 
III.  Procedure 

A.  Arid  water  and  seasonings  to.  beef  shank  in^stock  foot 

B.  Bring  to  boiling  point 


C 

D. 
E. 
F. 
G. 

H. 


Simmer  3  4  [lours 


Remove  bones"~^Tncr  meat 
Chop  meat 
Strain-^ 
Cool 

Skirn  fat 
1.      Cube  carrots 
J.      Weigh,  carrots' 
K.     Cho[)  celery 
L.    '^rVeigh  celer/ 

■ 'Cf^OfV  onions'^'  ' '     -  .  .  -  . 
N.     Weicjfi  onions 
0.     Cube  potatoes 
P.     Weigh  potatoes 
Q.     Add  vegetr)blijs  to*'  meat  stock 
R.  Cover 

S      Sim'mer  for  one  hour 
.         .      Replace  , water  if  necessary 
-U.     Add  sjit,  f)e[)per,  and  meat, 
V.  ..erve 
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SOUPS 
UNIT  IV 


TEST 


Match  the  terms  on  the  right  to  the  correct  definitions  by  placing  the  appropriate 
numbers  jn  the  blanks  provided. 

 a.  Soup  that  contains  salt  pork  and  no 

other  meat 

 b.  Clear  liqu|d  made  from  meat  and  bones 

 c.   Liquid,  semiliquid,  or  jellied  food 


'd.  Flavored  soup  base 


1. 

,Soup  . 

2. 

Stock 

3. 

Bouillon 

4. 

Puree  ^ 

5. 

Consomme' 

6. 

Broth 

7. 

Chowder 

 e.   Liquid  from  which  meat  and  vegetables 

have  been  skimmed 

 f.   Clear  liquid  made  from  brown  beef  and 

bones 

 g.  Soup     that     is    thickened     by  one 

ingredierit,    cooked    to    a    pulp,  and 
strained 

List  two  functions  of  each  ingredient  commonly  found  in  soups, 
a.  Stock 

1) 
2) 

.  b."  <  -J/leat-  and  -  bones  -  <   

1) 

2)  , 

c.  Flour,  starch,  e'^gs 

1) 

2)  ,    .  , 

d.  Vegetables 

1)  .  ■  . 

■2) 
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3.       Discuss  types  of  commercial  and  noncommercial  soups. 


J- 


.  5.. 


Select  from  the  list  below  the  cookery  equipment  needed  to  prepare  soups.  Circle 
the  letters  of  the  correct  answers, 

a.  -^  'Steam  kettle  - 

^     "  \  . 

b.  Copper  maker  *^ . 


c.  .  Skimmer  '  ' 

d.  Char-broiler 

e.  Cheese  cloth 

f.  Steam  table 

g.  Strainer 

h.  Wire  whip 

i.  Range 

Arrange  in  order  the  basic  steps  in  preparing  beef  or  chicken  $tock.  Place  a 
"1"  in  front  of  the  first  step,  a  "2"  in  front  of  the  second,  and  so  on. 
  a.   Remove  meat 

r. 

3fies  and 


1 


b.  Add  seasonings 


_c.  Pour  water  over  boms  and  m'eat(^ 
_d.  Bring  to  a  boil 


e.  Strain 

f.  Skim  off  fat 


g.  Simmer  until  meat  leaves  bones 


^h.  Add  vegetables 
i.  Cool 
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6.        Arrange  in  order  the  basic  steps  in  preparing  bouillon.  Place*^  "1*"  in  front 
of  the  first  step,  a  "2"  in  front  of  the  second,  and  So  pn. 

 __a.  Add  vegetables  .  * 

 b.  Cook  •  .  '         ■  ^         -  ' 

 d.  Add  bone  and  water 

 d.  Ai^d  more^  water  if  necessary     -  *  ; 

 e.  Chil!  overnight  .  ^ 

f.  Stir  constantly 

 g.  Remove  fat  .  '  * 

 h.  Sear  beef  ,  "  .  ^  ' 

».  i.  Simmer  .  . 
  i 

 k.  Strain 

 I..  Boil  ^  •  .         '  - 

m.  Add  seasonings 
 n.  Strain 

 0.  Boil  15-20  minutes  without  stirring  .  ' 


7.    ,    Arrange  in  order  the  basic  steps  in  preparing  cream  soup.  Place  a  "1"  in  front 
'  of  the  first  step,  a  "2."  in  front  of  the  second,  and  so  on. 


_'a.  Stir  constantly  ^ 

_b.  Add  vegetables' 

/ 

c.  Add  hot  milk  gradually 


d.  Remove  from  heat 

e.  Add  flour 


^    Stir  until  smooth  and  thick 

 g.  Add  seasonings 

 h.  Stir  until  smooth 

 i.  Cook  over  low  heat 

 j.  Melt  margarine  or  butter 

411 


Discuss  standards  for  .quality  soups. 


y 


'Tell  how  to  serve  .hot  and  cold  soup. 


Select  from  the  list  below  four'reasons  for  poor  quality  soups.  Circle  the  letlors 
of  the  correct  answers. 

a.  Greasy 

b.  Too^much-  water 

c.  .  Contains  meat 

d.  Margarine  or  butter  and  flour  not  mixed  properly 

e.  Serving  bowl  contains  10  02  of  soap 

f.  Vegetables  overcooked  .  4|i .     ,  ' 

Compare  the  cost  of  (^:ommercial  and  noncommercial  beef  bases. 

Df?monstrate  the  ability  to  prepare  vegetable  beef  soup.  -  j 

(NOTK:  If  activities  9  .jnd  10  have  not  been  accomplished  prior  to  lln;  h-^r, 
.isk  yrMir  instriictor  when  'they  should  be  crtmfilf?iofi  )  "     .  "  ' 


\ 
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SOUPS 
UNIT  IV 
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ANSWERS  TO  TEST 


1. 


7 


ERIC 


3. 


1 

•  b. 


7 
5 

e 

c.  1 


e. 
f. 


2 
6 
3 
4 

a.  Stock 

1)  Flavor 

2)  Color 

b.  Meat  and  bones 

1)      •  Richness 
•  2)        Flavor  goodness 

c.  Rlour,  starch,  eggs 

,1)        Thickening  agent 
'  2)  Flavor 

d.  Vegetables 

1)  Flavor 

2)  Variety 
Discussion  should  include: 
a.     Commercial  ^ 

1)  Frozen 

2)  Cann^.^J 


4  l  '  i 
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4. 
5. 


6. 


3)  Dehydrated  . 

4)  Instant 
b.  '  Noncommercial  ^ 

1)  Fresh  ingredients 

2)  Types  of  commercially  prepared  soups 

3)  Varieties 

'   a)     Clear  broth 
'         b)     V^etable  broth 
c)     Cream  soup 
,   .  d)     Chowder  >^ 

e)  Puree '        ^  '  •  * 

f)  ^  Chunky 

g)  Noodle 

h)  Stew 


a, 

c,  e,  g,  h,  i 

a. 

6 

f. 

9 

b. 

4 

g- 

5 

c. 

1 

h. 

3 

d. 

2 

i. 

8 

e. 

7 

a. 

5 

h. 

1 

b. 

7. 

i. 

■  3 

c. 

2 

j- 

11 

d. 

4 

k. 

8'or 

15 

e. 

9 

1. 

12 

f. 

13- 

m. 

6 

g- 

10 

n. 

8  or 

15 

0. 

14 

f 


ERIC  ^ 
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7.  a.     6  f.     8^  ^ 

b.  9  g.     10  ■ 

c.  5  h.     4  ^ 
•            d.     2  i.  7 

■  ■  • e,     3 j.  I 

8.  Discussion  should  include: 
)           -             a.      Rich  appealing  flavo^ 

b.  Positive  'temperature  ^ 

'li       Piping  hot 
2)        Refreshingly  cold 

c.  Main  dish 

1)  6-8  o2  portion 

2)  8-10  02  portion 

d.  Appetizer 
1)        4-6  02  portion 

/        2)       6-8  o2  portion 

e.  Free  of  grease, 

f.  Suitable  body  ■ 

1)  Thick 

2)  .Thin 

3)  Chunky 
9.       a.      Hot  soup 

1)  Heated  container 

2)  150-160°F 

3)  *  Crackers  or  croutons 

4)  ^  Garnish 
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tj*    Cold  soup 

y 

1) 

^riMieu  cor)tainer 

2) 

40-45°^ 

Jt  \ 

3) 

/     ^  >^ 

.  .  .  ^  .  4). 

.  Crackers,  j .   .  >  ^ 

10. 

a.  b;"  f 

/  11. 

Evaluated  to 

the  satisfaction  of'  the  instructor 

12. 

Performance 

skill  evaluated  to-the  satisfaction  of  -the 

instructor 

■m 
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SAUCES^ 
UNIT  V 


UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  prepare  and  evaluate  the 
five '^mother  g^uces.  He  should  be  able  to  select  ■the  purposes  of -sauces.  This  knowledge 
wiU  be  evidenced  through  demonstration  and  by  scoring  eighty-fi't^e  percent  on  the  unit 
test.  ■  ■  .  ■  ' 

SPECIFIC  OBJECTIVES 


After  completion  of  this  unit,  the  student  should  be  able  to: 

1.  Define  terms  a^ciated  with  sauces. 

2.  Select  from  IWR  the,  purposes  "of  sauces. 

3.  Name  the  categories  by  which  S&Ckes  are  classified. 

4.  Name  the  mother  sauces. 

5.  Discuss  the  ingredients  and  uses  of  cream  gravy. 

6.  Select  from  a  list  thickening  agents  used  in  sauces. 

7.  Match  mother  sauces  to  the  food  items  with , which  they  are  most,  frequently 
used.  I  . 

8.  Complete  a  chart  on  the  mother  sauces. 

9.  Evaluate  white  cream'  sauce. 

10.  /     Evaluate  hollandaise  sauce. 

11.  Evaluate  tomat  sauce. 

12.  Evaluate  espa'gnole  sauce. 

U3.        Evaluate  veloute  sauce.  •  , 

.  14.        Derrronstrate  the  ability  to: 

a.     Prepare  white  cream  sauce. 

/ 

•  ,       b.     Prepare  hollandaise  sauce. 

c.  Prepare^  tomat  sauce. 

d.  Prepare  espagnole  sauce. 

e.  ^   Prepare  velqute  sauce. 
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SAUCES 
.UNIT  V 


I- 


SUGGESTED  ACTIVITIES 

Instructor:  *  ...  .  „ 

A.  Provide  student  with  objective  .  sheet. 

B.  .  .Provide  student  with  information,  job,  and  assignment  sheets.  - 
;,  C.     Discuss  unit  and  specific  objectives. 

D.  Discuss  information  and  assignment  shee-ts.  • 

E.  Demonstrate  and  discuss  procedures  outlined  in  the  job  sheets.   .  ^ 

F.  Give  test. 
Student: 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Colilplete  assignment  sheet  and  turn  in  Jo  instructor. 

D.  Demonstrate  the  ability  to  accomplish  the  procedures  outlined  in  the  job 
sheets.  ...  _  ^  .  d 

E.  Take  test.  '  '  '  . 

INSTRUCTIONAL  MATERIALS  '  '  * 

4. 

Included  in  this  unit:  ^ 

A.  Objective  sheet  '         4  ' 

B.  "^^formation  sheet 
■C.     Assignment  sheets 

1.  „    Assignment  Sheet  #1:-Evaluate  a  White  Cream  Sauce  . 

2.  Assignment  Sheet  #2"Evaluate  a  Hollandaise  Sai^ee 
.3.       Assignment  Sheet  #3--Evaluate  a  Tomat  Sauce 
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4.  <  Assignment  Sheet  Jp4-Evaluate  ^  Espagnole  Sauce 

5.  "     Assignment  Sheet .  #5--Evaluate  a  Velout6  Sauce 


Job  sheets 


1.  Job  Sheet  #1--Prepare  White  (jream  Sauce 

2.  Job  Sheet  #2--Prepare  Hollandaise  Sauce 

3.  Job  Sheet  #3--Prepare  Tomat  §aQce 

4.  'Job  Sheet  #4-Prepare  Espagnole  Sauce 

5.  Job  Sheet  #5--Prepare-^e!oute  Sauce  . 

E.  Test  A        ^      •  ,^      ■  V" 

F.  Answers  to  test       .  ' 
References:  ^  ^ 

A.  FNIA   Faculty.  Food  Preparation  Manual.   Stillwater:   Oklahoma' State 
University,  1969. 

B.  Lundberg,    Donald    and    Kotschevar,    Lendal.  Understandff^'^Co^^^^ 
Amherst,  Massach>4setts:  The  University  Store,  University  of  Massachusetts 

*       1968.  ^  """^V  ' 

C.  Nichols,  H.  L.,  Jr.  Cooking  with  Vnderstanding,  Greenwich,  Gorinecticuf 
Nortt*)  Castle  Books,  1971.  ;  * 

D.  Terrell,  Margaref?  Professional  Food  -Preparation,  New  York:  John  Wiley 
and  Sons,  1971.  ^  ^ 


F.  ■  ■  'Fowler;  Sina"  KayerwisVr  BesVir-BmoksVan^  GrU^s"  "Fod'd'tor 

50.  New  York:  John  Wiley  and  Sons,  1971/  ^'  ■ 

F.     Kotschevar,  Lendal.  The  Professional  Chef.  Boston:  Cahners  Books,  1974. 
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.  SAUCES 
UNIT  V 


INFORMATION  SHEET 


TerrTis  jnd  definitions 

A.     Sciuce  Liquid  or  solid  mixture  .that  is  ddded  to  other"  foods 
S.     Roux  -Mixture  of  equal  weights  of  vegetable  oil  or  fat  and  fu 
Purposes  of  sauces 

A.  Enliance  flavor  of  food 

r 

(NOTE:  A  sauce  should  no^change  the  flavor  of.  the  food.) 

B.  Give  contrast 

1 .  Texture 

2.  ^  Color 

C.  ^   Provide  fnenu.  balance 

1.  Color 

2.  Appearance 

D.  Give  n^oisture  ^c^. 

J-l-.. ..Qj^.L^fJ islx.,  io(K\  ^     _  ,  1  c . 

F.     S^.Tve  as  biruliny  agent 

1.        Croquettes  * 
*     2.  Cassf.Toles 
CilK'norif's  for  cldssrf yinq  sauces 
A.     TernfM'rcihjf  ■' 

1.  fin: 

2.  C.>>:ri 


1 
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R.  n.r 


iNFJOfiviATiON  SHfET 


1.        Tdrt^  ^ 

C.  Color; 
^D.  Base 

1.  Merit 
Fish 

3.  ,  Vegetable 
4;        Dessert  ^ 
E,     Mother  sauce 
R,  Specirilty 

Examf)le;         Cock  tai!  sauce 

I V.  Mother  sauces 

A.  Becfiafnel 

B.  Veloute 

4 

.*^C.     Tom  a  I 

D.  Espagnole  '  '        •  -  ' 
'E.  HoMandaise 

V.  Cream  gravy  ~   ^  '<  --^.^ 
A.      !  ogrefJifMUs 

1.        FcJt  in  which  meat  has  b^?er^  cook^ 
2  Flour 
3.  Milk 

1.      Biscuits  ^  ■ 

2'  Potatofis 
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3.  Meats 

a.  Chicken 

b.  Chicken  fried  steak 
VI.    Thickening  agents  for  sauces 

A.  Starch 

1.  Cornstarch 

2.  Flour 

B.  Egg 

VII.    Common  uses  of  mother  sauces 

A.  Bechamel 

1.  Fish 

2.  Eggs 

3.  Cheese 

4.  Chicken 

B.  Veloute^  1 


1. 

2. 
3. 


VegG^tables 
Fish       ^  ' 
Bland  /meat 
Example: 
Veal 


Chicken 


4. 

C.  Tomat 

1 .  •''^Meat 

2.  Poultry 

3.  Fish 
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INFORMATION  SHEET 


Espagnole 

1.  Meat 

2.  Game 

3.  .  Vegetables 
■  r  .  Hoilandaise 

1.  .  Vegetables 

2.  •  Fish 
•      3.  Eqgs 

VNI.     iVIothtT  sauces 


1   h^,o\})v:'  o^juce 

Enqlish  Name 

Color 

Composition 

-/  i 

! 
'■ 

Crofim 

Wfiitf 

Veal  or  chicken  stock  (optional) 

Butter  or  margarine  roux 

-1- 

Cream 

.     .  !   i 

i 

1  ! 

■■  ■-  -1 

.   

Blond- 

White  stock  ' 
^         Butter  or  margarine  roux 

i 

Tomato  product 
Veqetables 
Buttor  or  margarine  roux 

i 

Brown  stock 

'  i 
>       But!-'r  or  marg^jrifi*.'  roux  ! 

I 

:V;.jf<).irinp  (){   buritw  i 

Lf'-r-iOM    j'JtCf;  j 
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SAUCES  - 
UNIT  V 

V 

ASSIGNMENT  SHEET  #1-EVALUATE  WHITE  CREAM  SAUCE 
(NOTE:  This  assignmerrt  sheet  should  be  completed  immediately  after  Job  Sheet  ^1.) 


Excellent  (5  pts.) 

Good  (4pts.) 

Fair  (3  pts.) 

Poor  (2  pts.) 

Comments  ' 

Appearance 

Free  of  lumps 

Pleasing 

Flavor 

Rich 

No  flour  taste 

Tenif:)eratu  re 

• 

Hot 

Shioothness 

Free  of  lumps 
Drops  freely 
•  from  spoon 

Color 

Bright 

Free  of  streaks 

Total  Points  ' 

Scoring: 

.      20-25  points  ....  Servable;  good  technique 

15-20  points  ....  Check  technique;  serve  yvith  improvemeiit  in  mind 
10-15  points  ....  Check  technique;  do  not  serve 

After  completing  the  evaluation  form  above,  discuss  these  questions  orally  in  class. 

1.  WaS:  the  product^-servable? 

2.  "If  the  product  was  not  servable,  why? 

3.  What  techniques  should  be  improved? 
"a.  Measuring 

b.  "Temperature  of  cookery 

c.  Mixing 

d.  Preparation 


4  2  7 
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SAUCES 

•  .   .  UNIT  V 

ASSIGNMENT  SHEET  #2-EVALUATE  HOLLANDAISE  SAUCE 
(NOTE:  This  assignment  sheet  should  be  completeo  immediately  after  Job  Sheet  #2.) 


Excellent  (5  pts.) 

Good(4pts.) 

Fair  (3  pts.) 

Poor  (2  pts.) 

Comments 

Af)[)earance 

Free  of  lumps 
Pleasing 

Flavor 

Rich 

No  flour  taste 

Temf:)eratL]re 

J* 

Hot 

SfTioothness 
Color 

Free  of  lumps 
Drops  freely* 
from  spoon 

Bright 

Free  of  streaks 

Scoring:   Total  Points 


20-25  "points  .        .  Servable;  good  technique 

15-20  points  ....  Check  technique;  serve  with  improvement  in  mind 
10-15  points  ....  Check '  technique;  do  not  serve 

After  completing  the  evaluation  form  above,  discuss  these  questions  orally  in  class: 

1.  Was  the  product  servable? 

2.  If  the  product  was  not  servable,  why? 

3.  What  techniques  should  be  improved? 
a.  Measuring 

1  b.     Tennperature  of  cookery 

c.  Mixing 

d.  Preparation 
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SAUCES 
UNIT  V 


ASSIGNMENT  SHEET  #3--EVALUATE  TOMAT  SAUCE 
(NOTE:  This  assignment  sheet  should  be  completed  i  nmediatel\  after  Job  Sheet  #3.) 


Excellent  (5  ptsj 

Good(4pts.) 

Fair  (3  pts.) 

Pool  (2  pts.) 

Comments 

Appearance 

Free  of  lumps 
Pleasing 

Flavor 

Rich 

No  flour  taste 

Temperature 

Hot 

Smoothness 

Free  of  lumps 
Drops  freely 
from  spoon 

Color ' 

Bright-   . 

Free'  of  streaks 

Total  Points 


Scoring: 


20-25  points  .  ,  ,  ,  Servable;  good  technique 

15-20  points  .  .  ,  ,  Check  technique;  serve  With  improvement  in  mind 
10-15  points  ....  Check  technique;  do  not  serve 

After  completing  the  evaluation  form  above,  discuss  these  questions  orally  in  class, 

1.  Was  the  product  servable? 

2.  If  the  product  way  n&t  servable,  why? 

3.  What  techniques  should  be  improved? 

a.  Measuring 

b.  Temperature  of  cookery  •  ^ 

c.  Mixing 

d.  Preparation  * 


EKLC 
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"  ,       SAUCES  , 

UNIT  V.(^ 

4  *        ASSIGNMENT  SHEET  #4-EVALUATE  ESPAGNOLE  SAUCE  ' 

(NOTE:  This  assignment  ^heet  should  be  completed  immediately  after  Job  Sheei: 


Excellent  (5  pts.) 

Gobd(4pts.) 

Fair  (3  pts.) 

Poor  (2  pts.) 

1  '  

Comments 

Appearance 

Free  of  lumps 
Pleasing 

Flavor 

Rich 

No  flour  taste 

Temperature 

I 

Hot 

Smoothness 
ColoY 

Free  of  lumps 
Drops  freely 
from  spoon 

Bright 

Free  of  streaks 

Total"  Points* 


Scoring: 


20-25  points  ....  Servable;  good  technique 

"15-20  points  .  .  .  .'Check  technique;  serve  with  improvement 'in  mind 
10-15  points  ....  Check  technique;  do  not  serve 

After  completing  the  evaluation  form  above,  discuss  these  questions  orally  in  class. 

1.  Was  the  [product  servable?  ^ 

2.  if  the  product  was  not  servable,  why? 

3.  What  techniques  should  be  improved? 
a.  fVlL^asuring 

♦ 

[).      Tf:fiif)ertitu r{.'  of  cookery 

c  .Mixing  -  .     *■  > 

ri.  Pref)c)rdtiun 
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,       .  SAUCES 

UNIT  V 

ASSIGNMENT  SHEET  #5-EVALUATE  VELOUTE  SAUCE 
(NOTE:  This  assignment  sheet  should  ^be  compteted  immediately  after  Job  Sheet  #5.) 


Excellent  (5  pts. 

Good  (4pts.; 

Fair  (3  pts.! 

Poor  (2  pts.) 

Comments 

Af)[K?cirancc 

4 

r*-_        £   1   ^""^  ^^^^ 

•rree  of  lumps 
Pleasing 

Flavor  * 

Rich 

No  flour  taste 

TempercUure 

► 

Hot 

Smoothness 
Color 

Free  of  lumps 
Drops  freely 
from  spoon 

Bright  .V> 
Free  of  streaks 

■   -   -    -     ....  Total-  Points 

Scoring: 


20-25  points  ....  Servabie;  good  technique 

15-20  points.  ....  Check  technique;  serve  with  improvement  in  mind 
10-15  points  ....  Check  technique;  do  not  serve 

After  conipleti-ng  tfie^  evaluation  form  above,  discuss  these  questions  orally  in  class. 

\.        Was  the  product  servabie? 

2.  If  the  f)roduct  was  not  serval:)le,  why? 

3.  What  techniques  should  bo  improved? 
J.  Measuring 

h.     Tem[)(?rature  of  cookery 
c.  Mixinq 
.  rj.  Preparation 
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SAUCES 
UNIT  V 


jo's  SIhEET  #1"PREPARE  white  cream  SAUCE  (BECHAMEL) 


Equipment 

A.  Saucepan 

B.  Bowl  for  serving 


IN.  Procedure 

A.  Melt  butter  or  nnargarine  in  snnall  saucepan 

B.  Add  flour  and  salt 

C.  Stir  until  snnooth  (roux) 

D.  Turn  heat  to  low 

E.  Add  milk  slowly  ^ 

F.  Stir  constantly  until  smooth  and  thick 

G.  Serve 


C.     Wire  whip 

D.  Spoon 

E.     Measuring  spoons 

F.     Measure,  1  cup 

G.  ^wipe  cloths 

H.  Testing  spoons 

Ingredients 

(NOTE:  These  ingredients 

will  yield  one 

cup,) 

Thin 

Medium 

Heavy 

Extra  Heavy 

A.  JVlilk  1..  c  

 1 .  c  .   

.    1  c  

J  c 

B.     Butter                    1  T 
or  nnargarine 

2  T 

3  T 
^. 

Flour             '        1  T 

2  T 

3  T 

4  T 

r 

D.     Salt                       1/8  t  - 

1/8  t 

1/8  t 

1/8  xj 
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SAUCES 
UNIT  V 


JOB  SHEET  #2--PREPARE  HOLLANDAISE  SAUCE 


I.  '^Equipment      '        *  - 

A.  Double  boiter 

B.  Bowl  for  serving       ,  — ^ 

C.  •  Wire  whip 

D»  -Spoon 

V  ^ 

E.  |IVfeasuring  spoons 

F.  Scale  > 

G.  Swipe  cloths 

H.  Testing  spoons 

•  — 

II.     Ingredients  ^ 

INOTE:  Margarine  or  butter  will  be  added  three  times.) 

Yield 
10  1  oz  portions 


'A.  Margarine 

or  butter  (1) 

■  B.     Lemon  juice 

C.  Egg  yoiks  . 

D.  Margarine 

or  butter  (2) 

E.  Margarine 

or  butter  (3) 

F.  Salt 

G-  Cayenne 


2:OZ 

1  1/2  T 
3 

2  oz 
2  oz 

f  g 
f  g 


4:33  ^ 


Yield 

50  1  oz  portions  , 

10  oz 
7  1/2  T 
15 

10  oz 

10  oz 
1  t 
1  I 
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JOB  SHEET  #2 

III.  Procedure 

A.     Place  water  in  bottom  of  double  boiler 

{NOljt:  If^sing  a  double  boiler,  the  water  should  be  1/2"  below  the  insert.) 

PlacJIunn^ted  margarine  or  butter,  lemon  juice,  and  ega  yolks  in  top  of 
^  douDft  rfoiler 

C.  Cook  sflowly 

D.  Beat  constar^ly 

E.  Add  second  portion  of  margarine  or  butter  when  first  has  melted  ' 

F.  Beat  untiK  mixture  thickens 

G.  Add  third  portion  of  margarine  or  butter  and  seasonings 

H.  Beat-  until  thickened  -       '    ■  .f 
\.  Serve  immediately 

,  (NOTE:  Hollandaise  sauce  must  be  held  between  160°-180°  for  no  longer 

than  45  minutes.  Hold  with  care.  Cook  with  low  heat  and  cook  slowly. 
Discard  sauce  after  1   1/2  hours.) 
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JOB  SHEET  #>-PREPARE  TOMAT  SAUCE 
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I.  Equipment 

A.  Stock  pot,  3  quart 

B.  Bowl  for  serving  > 
C;  -  Wire  whip 

D.  Spoon  . 

E.  Measuring  spoons        ,;  ^  " 

F.  Scale 

G.  Swipe  cloths 

H.  (Duart  measure  '      ' "  * 

I.  Testing  spoons  ,  '  ^  .  *  . 
J.      Cutting  board 

■  ■ 

higreciients  ' 

(l\IOTE:  These  ingredients  will  yield  two' quarts  or  32  one-ounce  portions.) 

A.  Margarine  or  butter,  6  02 

B.  Flour,  4.02 
.C.     Tomato  juice,  2  qt 

D.  Onion,  chopped,  4  02  / 

E.  Suqar,  2  T 
F^     5alt,  1  t 

G.     P(3[)per,  1/4  t  .  ' 


H.     VVorcostershire,  1  t 
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JOB  SHEET  #3  • . 


1 .  Proc^i^fe*' 


^  Qhop  onions      ,    ;^  '  _      '  ^ 


\/^^  Melt  margarine-  or'  butter 

C, ^'  Add  flour  ' 

D.  CombiQe  tomato  Juice  and  seasonings  \ 

E.  Simmer,  tomato  juice  mixture  for  20  minutes 

F,  Add  mixture^  gradually  to  blended  margarine  and  flour  while  stirring 
^.  G.  Cook  until  thickened  and  smooth 


Hi  Serve 


SAUCES  , 
UNIT  V 


JOB  SHEET  #'4--PREPARE  ESPAGNOLE '  SAUCE 


Equipment 

A.  Stock  pot,  1   1/2  gal 

« 

B.  Bowl  for  serving 

C.  Wire  whip 

D.  Spoon         -  ■ 

E.  Measuring  spoons 

F.  Scales 

G.  Swipe  cloths 

H.  Gallon  measure 

I.  Testing  spoons 
J.     Cutting  board 
K.  Knife 

Small  pan,  2 


L. 

M 
N. 


Ingrefliervts 


/ 


Strainer 
0.     Cheese?  cloth  ' 
Ingredients 

(NOTE:  These  ingredients  should  yield  one  gallon  or  64  one-ounce  portions. 

A.  Beef  stock,  1  gal 

B.  Onion,  .thinly  sliced,  8  oz  *  ' 

C.  Salt,  1   1/2  T 

D.  Pepper,  1/2  t 

E.  Margarine  or  butter,  12  oz 
Flour,  browned,  12  oz 


r 
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•        •■  JOB  SHEET  -4 

Add  onion  and  seasonings  to  meat  stt 
.Sifnnif^r  for  ten  mifTutos 


S  ( r  d  i  n 


'Vlr.-lr  ^nicirrjcirine  or  butter 

Bienrl  marqarine  with  flour  until  srTiooth 

Hi'ot  Slock 

Add  fioi  stock  to  flour  mixture  while 'stirring 

C>.)oK  ufUii  thick 
Stir  unti}  'smooth 
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UNIT  V 


JOB  SHEET  #5-PREPARE  \/ELOUTE  SAUG& 

r  — ^ 


Equipment:  — 

A.  Stock  pot,  1   1/2  gal 

B.  Bowl  for  serving  ^ 

C.  Wire^  whip  '  -jj 

D.  Spoon  ,  ■ 

E.  Vleasuring  spoons 

F.  Scale  .     .  -  ' 

G.  Swipe  cloths 

"  r 

H.  Gallon  measure 

•    *        .  »»  . 

1 

\.      Testing  spoons 

J      Small  pan      .  • 

K.     Strainer       .        ^  . 

L.     Cheese  cloth  » 
Ingredients  * 

(NOTE:  These  ingredients  should  yield^ne  gallon  or  64  one-ounce  portions,) 

A.  Chicl<en  stock,  1  gal  - 

B.  Sjit,'  1  T      (\  '  ;  , 

C.  .Pepfkv.  1/2  t 

D.  !Vlcirf|fjrine  or  butter,  1 2  oz 

E.  Flour,  12  o^( 
Procedurp 

A.  Heat  rTaarqanne  . 

B.  Heat  stock  and  seasonings 

,1     ■  • 

4  'i  i) 
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JOB  SHEET  --5 

C.  Blend  ^margarine  or  butter  with  flour 

'D.  Straify  stock 

E.  Acid  stock  to  flour  mixture  stirnnr]  cH^nstjiiiiy 

F.  Continue  to  stir  and  cook  until  Ull(;k'.^r]^'(j 

G.  Stir  until  'snnooth 

H.  Serve 
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SAUCES 
UNIT  V 


TEST 

1.  Define  the  terms  listed  below. 
a.  Sauce- 

Roux" 

2.  Select  from  the  list  below  five  purposes  of  sauces.  Circle  the  letters  of  the  correct 
answers. 

a.  Provide  menu  balance 

b.  Cover  preparation  mistakes 

c.  Make  food  portion  larger 

d.  Give  moisture 

e.  Change  flavor  of  food 

f.  Dry  out  food  that  is  to^  moi^t 

g.  -  Enhance  flavor  gf  food 

h.  Change  temperature  of  food 

i.  Give  contrast 
j.      Garnish  food 

3.  Name  four  categories  by  which  sauces  are  classified, 
a,  .  ^ 

C.  '  '  '  . 

4/       Name  the  five  mother  sauces. 

a.  . 

b.  - 
c. 

d. 
e. 
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Discuss  the  ingredients  and  uses  of  cream  gravy. 


Select  from  the  list  below  three  thickening  agents  used  in  sauces.  Circle  the 
letters  of  the  correct  answers. 


a. 

Cornstarch 

b. 

Egg 

c. 

Sugar 

d. 

Vegetables 

e. 

Flour 

f. 

Bread 

g. 

Crackers 

Match  mother  sauces  to  the  food  items  with  which  tli(?y  cHk*  mc^st  frc?quently 

used.  Place  correct  letter  beside  the  mother  saurf^  Food  Iwnvi  niav  b(?  us^d 
more  than  once. 

 a.   Bechamel  \,  Fish 

 b.  Veloute  2.  Mrdt 

 c.   Tomat  3.  Fqtis. 

 d,   Espaqnolc?  4,      Bland  ni';.ii 


Hollandaise  5.  Clu-'se 

6.       V»^(|»  [Jl.i. 
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Complete  tlie  lollowincj  chart  on  mother  sauces. 

I 


Cc)fn[)(}SltK)!l 


V'-cji        <:l!K;kt'fi  sic;f;k'  U)ptioncil ! 


But  I'M   Of   in..rr<)jf  ir^^'  t  .')iix 


.1  'jfii,it() 


Rffl 


BuUcr  oi  nKjr{|;inn';  roux. 


Slock 


Hf)ll(iriflfjis<*       I  Yf.'Hcnv 


Mar(]cjrifT(3  or  blotter 


9.        EvciliMte  white  cream  sauce. 

10.  i-EvciliKite  holtandaise  saiice. 

11.  Evriluatf?  tomat  sauco. 

12.  E*valuot(.'  (ys[:)acjnole  sauce. 

13.  Evaliia.te  veloLiY^^stuice. 
M.    '    DiMnonstrate  tlie  aljility  to: 

a.      Pref)are  wiiite  crear'n  sauce. 

I).      Preparf?  fiollarKJaise  sauce. 

r.    ,  Pre[)are  tomat  sauce. 

f  I .      Prf,'pare  (»Sf ^acjriole  sauoi. 

Pr(.'pare  voUju to  sauce. 

(NOTE:  If  activitu.'s  9  tiiroufih  14  iiave  not  been  accomplished  prior^to  the  test, 
ask  •  your  instructor  when  tiiey  should  be  comj)loted.) 
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SAUCES 
UNIT  V 


ANSWERS  TO  TEST 

a.  Liquid  or  solid  mixture  that  is  added  tp  other  foods 

b.  Mixture  of  equal  weights  of  fat  or  vegetable  oil  and  flour 
a,  d,  g,  i,  j 

Any  four  of  the  following: 


a. 

Temperature 

b. 

Color 

c. 

Flavor 

*  \ 

d. 

.  Base 

^  e. 

Moth<er^sau1fe  ^ 

I 

Specialty  .'.  . 

a.  ' 

-Bechamel  ^  , 

s. 

"  vereiTte 

'  T^rnaf^ 

XT'-  r- 


6..  '  Espagnble 
e'  •■^*AiNol,Jin chaise 
DiscLJSsjj^l^houid .  incluele: 


A, 


'        ,    1)        Fal(.  in  which  !ne§t  has  bee'^i  cooked 


[2)',  ii  ;.  Flour 
r''3)'v  .  Milk. 


My.  j  Uses- 


'•'^  1 )    "..-Btscutts  • 
2)V"  Potatoes 
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3)  Meats 

a)  Chicken  " 

b)  Chicken  fried  steak 


6.  a,  b,  e 

7.  "a.      1,  3,  5 

b.  1,  4,  6,  9 

c.  1,  2,  7 

d.  '    2,  6,  8 

e.  1,  3;  6 


Color 

Composition 

Vedl  or  chicken  stock  (of}tional) 

Bt'Chcjrnt.'l 

Whitt." 

veLJtlcr  or  ni^)r(]arine  roLix 

D  c' 

ly  CrL'cim 

Vrloutr 

Blonde 

White  stock 
Buitur  or  rnar()c)rine  roux 

1 

;  ! 

^  i 

Tonicito  [iroduct 

\/e()t'tcJl)l(?r, 

1  i 
i  i 
  .i 

Btirtt.'r  or  nurgdririo  roLix 

\ 

Espd(jrK)lf;  1 
* 

   -  "f 

B  f  ( J  V;  n 

Br: 

Brown  stock 
BuU(.'r  o'  rTvjrqdrint'  roux 

1 

r.uirtjjrinc  or  IjljTIlt 

H^)lIJn1^^l^^■  i 

i 

 ^  i 

Hull, )n(j, IIS. ■  J 

V"ll(n\ 

i 

LiMnon  juice  • 
yolks 
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9,  Evaluated  to  the  satisfaction  of  the  instructor 

10.  Evaluated-  to  the  satisfaction  of  the  instructor 

11.  Evaluated  tq  th.p  satisfaction  of  the  instructor 

12.  Evaluated  to  the  satisfaction  of  the  instructor 

13.  Evaluated  to  the  satisfaction  of  the  instructor  i 

14.  Performance  skills  evaluated  to  the  .satisfaction  of  the  instructor 
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MEAT  IDENTIFICATION 
UNIT  VI 

UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  identify  primal  and  wholesale 
'cuts  of  beef.  The  student  should  be  able  to  select  from  a  list  meat  specification  terms. 
This  knowledge  will  be  evidenced  by  scoring  eighty-five  percent  on  the  unit  test. 


SPECIR^^J&e^ECTIVES 


After  completion  of  this  unit,  the  studdnt  should  be  able  to: 

1.  Match  terms  associated  with  meat  identification  to  the  correct  definitions. 

2y  Identify  primal  cuts  of  meat. 

3.  Identify  wholesale*  cuts  of  meat. 

4.  Distinguish  between  Federal  Grading  Stamp  and  Federal  Inspection  Stamp. 

5.  Arrange  the  federal  beef  grades  in  order  of  desirability. 
^6.  Select  from  a  list  common  meat  specification  terms. 

'  7.  Discuss  specs  of  basic  meat  specification  teVms. 

8.  Select  from  a  list  common  fabricated  meats. 

9.  Select  from  a  list  common  preportioned  meats. 

10.  Name  the  most  common  boned-roiied-tied  roasts. 

11.  Arrange  in  order  the  most  common  purchasable  weight  specs. 
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MEAT  IDENTIFICATION 
UNIT  VI 

\ 

SUGGESTED  ACTIVITIES 

I.  Instructor: 

A.  Provide  student  with  objective  sheet. 

B.  Provide  student  with  informaticSTi  sheet.. 

C.  Make  transparencies. 

D.  Arrange  for  meat  purveyor  to  speak  to  class. 

E.  Discuss  unit  and  specific  objectives. 

F.  Discuss  information  sh^t. 

G.  Give  te^. 

II.    Student:  >^ 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Take  test. 

INSTRUCTIONAL  MATERIALS 


I.     Included  in  this  unit: 

A.  Objective  sheet 

B.  InformattOn  sheet 

C.  Transparency  masters 

«  1.  TM  1--Prifnal  Cuts  of  Meat  ^ 

02.  TM  2-\/\/fiolesale  Cuts  of  Meat 

^  3.  TM  3 -Federal  Grading  Stamp 

^4.  TA/1  4-  Federal  Inspection  Stamps 

D.  Test 

E.  Answers  to  test 
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References:  ^ 

^'    a^nTson''s!''lr!'c^"^96^"  ^'''"^'^^  Food  Purchasing.  New' YorK^  John  Wiley 

B.  Haines,  Robert  G./ood  Preparation  for  Hotels,  Restaurants,  and  Cafeterias 
V.      Chicago:  American  Technical  Society,  1973. 

^'     JnTsL'^^l?,r'l97r°^"''°''^'  ^"""^  Preparation.  New  York:  John  Wiley 
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MEAT  IDENTIFICATION 
UNIT  VI 


INFORMATION  SHEET 

Terms  and  definitions 

A.  Marbling-  Fat  inside  ^  nieat 

B.  Covering-Fat  outside  of  meat 

C.  Afjing  Natural  tenderizing  and  flavoring  of  meat 

D.  Veal-  Cattle  six  months  or  younger 

E.  Prinuil  cut-X^ut  for  wholesale 

F.  Wholesale 'cut-Cut  for  retail 

G.  Retail  cut-Cut  ready  for  preparation 

H.  Federal  Grading  Stamf)  -Designates  c|uality  of  meat 

I.  N^Jeral  Inspection  Stamf>-,Desi(jriates  meat  fit  for  huma;j 
Prif7^'il  cuts  (Transparency  1) 

A.  Be-ef  round 

B.  Bee}'  loin 


su  mptior  • 


1 


C.  BLH.'f  rib 

D.  Beef  chuck- 

WfiolL'Sc)i(.'  cuts  (Transparency  2) 

A.  Qhuck 

B;  Brisket  r)hcnk 

r.  S'rinin 

1).  Kih  / 


4GU 


1  Tf]  f: 


:\'r()f^MATI(-)M  ^;nf  [  \ 

.     i.i.      ^  IcHik  ■ 

IV.  \)('  jt  si.if)){)S  ■'  V  . 

('^iOT[:'  f)ur[)|t.'  (lv<^  (j[  till/  f^tjmps       fi^irrn Il'Ss. ) 

A.     F\Hk:ri\\  GrciflinLj  Sunif.)  { Trunsf )c3runcy  3) 
\ 

1 .  OesiciMcitos  ciu'cility  c)f  int^jt 
\^                    ?.  Is  U.S.D.A.  inn^roviHi 

^      r^.      Fedcrcii   Inspectiuf)  StrJrnfj '(Transf)dr>.ifu:y  4) 
•\v  1.         is  round  in  sfidtx^  .  .. 

2.  Indicates  that  ^n-iinimufn  ff^de?rd!  standards  have  l)er:n 

3.  Is  (affjcr  in  si/c*  tfian  rjrading  stamp 

V.  Fe.^deral  Ln^ef  grades 
(NOTE:;    ffie  grades  him;  h-t'n  l^bted  in  order  of  cleisirability  and  n-nd-"-; 
A  Prinn^  Bt^st  availa[)iif^ 
b      U*.S.  Choice  -Most  popuiar  ^ 

C.  U  S.  GoocJ  -Most  economical 

D.  U.S.  Stafular(J  Not  us-d  in  con  Vni-  r  ij '  ','r.hi';;s 
^.  U.S.  ConuTi^ercial  Not  us'H'J  in  iM^n'm^Tcu!  kitchf^!:; 
^.  U.S.  Utility  Not  Li'^'Vl  if!  '  J imfvtr'fcV ii   I      ■  ^>>\]^- 

G.  U.S.  Giiit-r  User!  tor  (:cinfv,;d  ^n.^r-. 

H.  U,.S.  Canner  Usrd  h)r   ^an•^'d  f':^'Mts 


INFORMATION  SHEET 

VI.    Common  muat  specification  terms 

A.  FabricateVI'  meals 

B.  Proportioned  moats 

C.  Bonecl-Rolled-Tied^,Ro^sts  (B-R-T) 

D.  Roast  ready 

E.  Jet  net  roasts 

F.  Pound  weigli 

G.  Yield  percentage 


VI  I.     Basic  meat  specs 

A.     Fal)ricated  meats 

1.  Made  from  f3rimal  cuts 

2.  Shaped  to  specification 
^                                   ,          .  a.  Round 

b.  Square 

c.  T-bone  shape- 

.3.        Specified  by  weight  and  thickness 
/  '  B.     ProfK^rtioned  moats 

1.        Cut  to  specific  thickness 
/  .2.        Cut  to  specific  weight 

3.  Purchased  per  t)ound 
C.  V  Boned  rolled-tied  roasts 

1.        Bone  has  been  removed 
'2.        M(uU  [las  [)e(?n  rolk.'d 
3.        IVk\n  fias  [)L*en  tied  . 


ii.      Butcfier's  string 

Ij.      Knots  1"  2"  afjart  .  , 


^         M'j^c!(.'  has  b^^'on  •■trimmed  < 
Outer  layer  of  far  hus  been  removeci 
3.        F^f)j.st  is  ready  for  cooking 
.i^*t  nr;t  r(ju:if.s 
)        1    *     Meat  is  covered  with  i^-;: 
2-        i"'.'^''!  takes  b'fiafH*  of  meat 

9.        Meat  does  not  break  during  cooking      J  '.^: 
PrMincJ  vveifjfn 
V;.        \'ufiiber  of  portions  per  pound  (16  ozj 
Ail  n(jrtioos  wei'if^  the  same  m  ounces 
'-'If M(^r    f ji)r!crtre(j  meats 
VI,. rk  hiier 
C'l.'Pi'ed  fiofk  r:-t(f?i 

"^^  ^^'^-^  [)iir(:fiast?d  [jreud'-d  or  un[)readed.) 
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^     '    -  INFORMATION  SHEET 

X.    Common  boned-rolie^-tied  roasts 

A.  Rib  roast 

B.  Chuck  roast 

C.  Leg  roast  f 

XI.    Common  purchasable  weight  specs 

:K  2/1--Two  per  pouAd,  8  oz  each 

8.  3/1 -Three  per  pound,  5  oz   each  (approximately) 

C.  4/1--Fou^r  per  pc        4«oz  each 

D.  5/1   Five  per  pound,  3  oz   each  (approximately) 

E.  6/1"SLx  .per  pound,  ^.5 'fcz   each  (approximately) 

F.  8/1 -  Eight  per  pound,  2  oz  each 


4>  K 


(NOTE:  Hamburger  patties  'Sre  most  often  purchased  by  weight  spec.)      ^  "^^^ 


Federal  inspection  Stamps 


INSPECTED 
PASSED  BY 
DEPARTMENT  OF 
AGRICULTURE 

EST  38 


ESTABLISHMENT  38 


THL  MtAF  MM!  mOtJ  I'f'OIJLlCr 
CONrAlNtO  Mfi^f.lN  HAS  HtLfJ  U.  5. 
IN'jf'LCfLD  AND  F'AS'^nj  Hy  Ot'l-AHT' 
MENT  Ol-  ACif'ICULfUNf- 
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MEAT  IDENTIFICATION 
UNIT  VI, 

\ 

TEST 


1. 


2. 


Match  terms  on  the  right  to  the  correct  definitions  by  placing  the  appropriate 
numbers  in  the  blanks  provided. 


a. 

Cattle  six  months  or  younger  ^^"^^^ 

1. 

Marbling 

b. 

Cut  for  retail 

2. 

Covering 

Fat  inside  of  meat 

3. 

Aging 

Cut  for  wholesale 

4. 

Veal 

Cut  ready  for  preparation 

5. 

Primal  cut 

f. 

Fat  outside  of  meat 

6.' 

Wholesale  cut 

9- 

Designates  the  quality  of  meat 

7. 

Retail  cut 

h. 

Designates     meat     fit     for  human 

8. 

Federal  Grading 

consumption 

/ 

Stamp 

Natural    tenderizing   and   flavoring  of 

9. 

Federal  Inspection 

meat  — 

Stamp 

Identify  thQ  primal  cuts -of  meat  by  writing  the  names  in  the  blanks  prbvided. 


\ 


Identify  the  wholesale  cuts  of  meat  by  writing  the  names  in  t^e  blanks /irovided. 
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Arrange  the  federal  beef  grades  in  order  of  desirability.  Place  a  "1"  by  the  (highest 
quality  of  beef/ a  "2"  by  the  next  highest,  and  so  on. 


_a.  U.S.  Prime" 
b.  U.S.  Utility 


c:   U.S.  Choice 


_d.  U.S.  Standard 
e.  -  U.S.  Canner 


_f.    U.S.  Good 

_^g.  U.S.'^Cutter 

_h,  U.S.  Commercial 


Select  from  the  list  below  ^even  common  meat  specification  terms,  ^ircle  correct 
letters. 

a.  Boned-rojied-tied  roasts  • 

b.  Roast  ready 
c*.      Pound  weight 

d.  Any  weight 

e.  Fabricated  meats 

f.  Jet-net  roast 

g.  Packed  in  salt 

h.  Preportioned  meats 

i.  Yield  percentage  ^ 

Discuss  specs  of  basic  meat  specification  terms, 
a..     Fabricated  meats 


b..    Preportioned  meats 


c.     Bohed-folled-tied  roasts  • 


d.     Roast  ready 


e.     Jet-net  roasts 


f.      Pound  weighf^  ^v/^ 


Select  from  the  list  below  three  common  fabricated  meats.  Circle  c^rect  letters 

a.  Chopped  grill  steak 

b.  T-bone  steak 

c.  Mock  fillet 

d.  Chicken  leg 

e.  Chopped  pork  cutlet 

Select  from  the  list  below  six  common  preportioned  meats.  Circle  correct  letters. 

Rib  roast 
b.     Hamburger  patty 
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ERIC 


c.  Chuck  roast 

* 

d.  Frank 

e.  ,  Fish  fillet 

f.  Cubed  steak  '  •  l 
cj.    -Pork  Cutlet 

h.     Steak  , 

10.  r     Name  the  three  most  common  boned-rolled-tied  'roasts. 

A 

c. 

11.  Arrange  in  order  the  most  common  purchasable  weight  specs.  Begin  with  the 
weight  spec  that  gives  the  largest  portion.  . 

^ 

 a,  6/1 

 ta.  3/1  •  .  ^  ' 

 _c.  8/1 

 d-  5/1        '  y 

 e.  2/1 

f.  4/1 


■  9^ 
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MEAT  IDENTIFICATION 
UNIT  VI 


ANSWERS  TO  TEST 


1 .  a.  •  4                                 f .  2 
1).  '  6  g.  8 

.  c.  1                                h.  9 

d.  5  i.  3 

e.  7 

2.  a.  Beef  round 
b.  Beef  loin  ' 
c'  Beef  ^  rib 

d.  Beef  ciiuck 

3.  a.  Round 

b.  Flank 

c.  Short  plate 


)  cj.  Brisket-Shank 

J 


„  .  -.  .e.  Sirloin 

■f.  Short  loin 
CJ.  Ril)* 

'""^h:  Chuck 

i^.        a.  Federal  G.radincj  Stafiip 

b-  Fodf-;ral  lnsr)t.'Ction  stamp 
'/^   ■                       5.        a.  ;  1  t^ 

b.  6  f- 

c,  2 

1^  (1.  4  h. 
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6.        a,  b.  c.  e.  f,  h,  i  ■        .  ' 

7>.    ^    Lylscusstun  sfioulcl  ifVckide:   .  ^  \  ' 

d.      Fal)ricatf?cl  meats  • 
^  1)      .  Mado  from  pruiia)  cuts 

2y    '  Sfiaf)Od  to  sc)ecification  ,  • 
,      *  "      a)  Round 
'   h)  Squaro 
.         ^  •■      c)     T  bone  shape 

'3)        Specififid  by  weight  and  ..thickness 

b.  .  Pref)ortiui^kc/  mea.ts ' 

1)        Gut  to^:)ecifix:  thickn^s|/ 
"    •  ^  '   ^  Cut  to  S[)qcific  weight 

,    _   '  3)        Purchased  per  f)aund  ,  ' 

*  .  "a 

c.  •  Boned  rolled  tied  roasts  .  "  O 

I  >       .Bone  has  l^een  removed 
2)        Meat  has  l)een  rolled 
■  3)      ■  Meat  has  "  been  tied 

a)  Butcher's  string       ^  • 

b)  '  Knots   1  "-2"  a(;iart 
(j.      R(;dSt  recidy  •  "    *  ' 

1)  "Muscle  fias  been' trifTiriied  -i 

2)  Outer  layer  of  /tit  has  boefi  removed 

3)  Roast  IS  rt?ad'y  for  cook'mg 
e.      Jet  n(?t  rocJSts     '  '  - 

D        Meat  is  covered  .vvitfi  net 

2)  -'     Hv.\  takes^  shape  of  meat  - 

3)  Meat  does  not  [)reak  during  co.oki'ng 


8. 
9. 
10. 


1.1. 


'Mm. 


i  f-;    .  fvjumber  of  portions '^per  poun^^^/oz  ) 


4 


Pouhrfvv^eigbt 

2)  - \;  .Ail  portions  weight  the  same  in  ounces 


*4. 
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MEAT 
UNIT  VII 


v-j  .    .      UNIT.OBJECTIVE.'.  ■  ,.  - 

\  '     <  .      '     .  * 

Aftef  completion- of  this  -unit;  the  student  should  .be  a6le  to  discuss  dry  ^ndnpnois^  m^'aX 
cookery  and  to  distinguish  between  methods  of  beef  cookery.  The  student  should  be  able 
to  select  from  a  list  factors  that  make  a  good  quality  pork  product  and  describe  tl\e 
doneness  of  pork.  The  student- should  be  able  to  demphstrate  the  ability  to  prepare  bee'f 
steaks,  veal  cutlet. cordon  bleu,  and  lamb  chops.  This^firiowledge  will  be  evidenced  through 
■  demonstration  and  by  scoring  eighty -five  percent  on  the  unit  test.  • 

■  ■'  -  SPECIFIC  OBJECTIVES 

After  connpletion  6f  this  unit,  the  student  should  be  able  to:  ... 

1.        Match  terms  associated  with  meat  to  the .  correctftlefinitions. 

-  2.    .    Discuss  dry  meat  cookery.  .  ^    '    .  ' 

-    '3.        Dfscuss  moist  meat  cookery.  i  "   *        •  "  - 

4.        Distinguish  between  comrnqn  methods  of  .beef  cookery. 

-      '*       .  ■  V  -  " 

^     5.-       State''  the  degrees  of  doneness-  for  steaks  and  roast. 
6.'   -  .List  common  tenderizing  agents  for  beef. 


7.       .List  th'e  causes  q\  beef  shrink^e..  ^ 


8.  Discuss  the^  reasq,ns  for  avoiding  shrinkage. 
9*.        State  ib^prinpiples  of  beef  cookery. 


10.       ^elec^TFom  a  list  factors  that  determine  the  -method .  of  pork  cookery! 
'1.1./    ^^^^^I^sx^rom  a  *li%t  factors  that  make  a  good  quality  Ipork  product.. 

12.  /  Describe  the  doneness  of  pork.  ^      .     ,  ^ 

13.  Evaluate  prepared  beef.  ^ 

.    .  "'^S^     Demonstrate  the  ability  to:  *  '   .  *  .  .  _  ' 

^   '  *  a.  .•* Prepare  beef  stea'fc.  .  ' 

b.     Prepare  veal  cutlet  cordon  bleu.       .    ^  .  ' 
d.     Prepare  brcjHed  lamb' chops. 
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MEAT 
UNIT  VII  , 


SUGGESTED  ACTIVITIES 


Instructor: 


A.     Provide  student  wkh  objective  sheet. 

Provide  student  with  information,  assignment,  and  job  sheets. 


Discuss  unit  and  specific  objectives. 

Discuss  information  and  assignment  sheets.  - 

Demonstrate  and  discuss  procedures  outlined  in  the  job  sheets. 

Discuss  and  demonstrate  procedures  for  testing  doneness  of  beef,  veal,  pork; 
and  lamb.  *  . 


G.    Give  test. 
Student: 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Complete  assignment  sheet. 


D.     Demonstrate  the  ability  to  accomplish  the  procedures  outlined  inV^^ 


sheets 
E.     Take  test 


INSTRUCTIONAL  MATERIALS 


.Included  in  this  unit: 

A.  Objective  sheet 

B.  Information  sheet 


Assignmen.tl Sheet  #1-^-Evaluate  Prepared  Beef 
D.    Job  sheets  . 

1.  Job  ^heet  #^T--f^repare  Beef' Steak 

2.  Jofi^heet  #2"Prepare  Veal  Cutlet  Cordon  Bleu 
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E.     Test  ^ 


3.       Job  :;hPPt  #3-Prepare  Lamb  Chops 


F.  Answers  to  tesf 
\,%  References: 


A.     Kotscheyar,  Lendal.  Qtmitity  Food  Production,  Boston:  Cahners  Books;..^^' 


197^*: 


B.  Terrell,  Margaret  E.  Professional  Food  Preparation,  New  York*  John  Wi'lev  " 
and  Sons,  1971.  .  -  ' 

C.  Kaplan,  Aaron.  Elements  of  Food  Production  and  Baking,  New  York:  ITT  ' 
Educational  Services/ Inc.,  1971. 
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MEAT 
UNiT  VI! 


..\.-.."':''-cfv':''' 


P  xtt'ncJer  ^CerL^u!  or  suircl^  i)rfv.'uci  adciecl  to  fnOcU  to  extend  fi.iv' 

SKMSon-  To  condinon  a  coo^  i'^  :  surface  i)v  incjns  of  fai 
•S;)c]Nf  To  cook  hy  dry  (n^at,  usudlfy  in  aii  <  v./  • 
frli'O'i  To  cook  liy  radiafit  or  direcf  luMl 

f\jfi    hroil    To   ciKjf-  hcH    fryif^vj  pjn   or  (jfii'    oourifiii  " 

Lir*c:iin)tj  !j  ics  ■  .  ' 

4^',.}ni  To  cook  If:  stcufn  with.cjr  without  [)ressuru' 

Br;:isM^^  firown  ifi  sriKill  amotffit  of  fdt  <md  tiicn  cook  sU.nvi 
CM  sni:jik,  jmourH  ofgillcujid 

S.rrrtri'';r  To  cuok  in  iicji'jio'  vviUi  !)Libl)Ies  [(^n^iirKi  slowly  ciru!  [) 
rlu'  SLif  f  JCL' 

Stfv.\    [o  sinmuM   in  sfnall  ^lu:.^'       (jf  li(|uid  of   il'ick  consint^'f' 
S'>niiki(;';    Los!)  cjf   \vtnr]'i'    di4C    i  ^  :xw}k 
^''.jfinjdf  S(^hi[ion  if'   winch  i.wr  r 


y/'>-\ii\'''^\'n   fry  -jotckly   m  si  m  i !  ■  >/' i  f 
y\  \.  .   (';ci(lt;  jM'i  cur*;'         . :       : ;    if    i ' 


0  ■  C' ;    f>»  1  r !  ( . 


4  /  2 
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INFORM  A  FiON  SHF  F  f 


2.         Tifrn  only  r;iu>' 

^NOT  E:'"  Tfie  ciistancu  of  nn-it  ■  f  rofii  hfMh-  .v.r-v], 
Fxir.i  Ifirfjf-  [)u;res  <:.'ft-v.n!(,';it  fujy  r..  i,.^  :.;ff].-( 

or    [orKjS    [(,)   cletonni^if'   '.l(3fU;nt?S5.    P'^'Vf'f    f ;  i  •  :,{^.  • :  ■.•.ill 


C.     •f\'iO  hroli 


R.ljI)  p.jM  Vv'tih  vn\'!ll  .iir,-uiw 
Turn  fi-^f^jt  ,.is  ofu;r)  dS  rt^;(:o.-.^c]ry 
Ptnif'  01  f  f,it  js  i:  :jcc;i;nU(l-itf'S 


D.  i\n\\ 
7 


Riil)  surf.ici?  wi'tl]  snuii!  I^noufit  o\  f/jt 


Turn  iiuv:it  only  once 
RfMnovL'  frit  ris  accLinuildt^.'S 


Cook  on  M(jt  sur '  jce 
?^^.^^r|j^^.  sm.ill  aniouni  of  fat 


7  • 


3.    \  D 
.  Moist  .  rn'e  Jt  ccjokery 
^A.     Steam  .. 


C:6ver , 


Pn? brown  f T^.'Ot 


0  7C.-  c 


er|c 


J.      Pr(?fU3cit  ovL'o  to  37 

b.  Brovvn        sidt»s  ovt^n! 

c.  Do  not  soar 

...  Place  ^fi  -StedfT^cf  ^ 
Do  '  not"  uvLTCOok 

I 
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INFORMATION  SHEET 

B.  Braise  ^  •  ^- 

1.  Brown  on  all  sides  in  small  amount  of  fat 

^.  Add  small  amount  of  water 

3.  Cook  at  a  low  tem[}erature,  300"F 

C.  Simmer  "  -  ' 

1.  Bring  water  to  ^  boil 

2.  Add  menr  *  -  . 

3.  Cover  meat  •> , 

4.  Cook  with  temperature  just  below  boiling  point 

D. '    Stew  ,  '  -  •  . 

(NOTE:  The  liquid  i'tt^a  stew  sfiould  be'lhicR.  Vegetables  are  usually  added.) 

1.  Use  simPFV^r  process  "  ^ 

2.  ^      ^se  less  water  ■^^v 
Common  methods  of  beef  cookery  ■  . 

A.     Dry -heat  *  .  • 

"  ■. 

(NOTE;  Tfiis  method  is  used  for  tender  cuts  of\eeU  - 


1 .  Tff'nderloin ' 

2.  .  Sirloin  ^ 

3.  Ground  moat 

^^5.^  %,^Bnef''cha;)5  ' 
Moist  ■  fTi^ar-;- ^  'v  ' .:\  ['  '  '[ 

,  .  (NOTE:  Tfiis  .fiietfiod  is  usocj.fqr' 
1 .        -Soup  iiones  * 


2:        Stew  meat        '  ■  ^\    ^  ^^Wf^' 


INf-ORMATl(),\  Sf  lEFT 


^  lbs 

J 


Br  iskt?t 


RiifL'  Rfit|fif  t)ink 
M»-(jturn  Pink  hrcnvn 
VVf'M  fionc  Licjfit  i^roivn 


fiOd. 


1  ftjrt'   140    in  tenia  I  tLvnperature 

2.  Muciiurn  160'  mtt.'rnal  temperature 

3.  Wt:ll  cloriL'  175'  'interna!  temyitir.atu-re 

!(nv;n   tonth-Ti/ iru;  afie-nts 


•  1' 

' 'M';-':  CDokiMfj   tiriu*  ,  "  ^"^^  > 

r. )( )^  '^ij   for /intcMv  ■     '         .    .  ^ 

'■■iO^f  'F-or  larqL^r  [jiL'ces.of  n^-.'jt  tMjt  rec|uire  longer  (jeriods  o-f  cooking, 
:h''  li.T^ine:  jtiiffv -riiust  he.TT»(  jur^i.M. ) 

MIS   i  )r  ,jv(.)i{lin(|  sfv  iril^c!Cj(^  ,  '  '  . 

1  I'Ss  ! )'  f'!(  iisturc  * 

4  / ') 


1  7  F 


\FrM-;MATIO^i  SflEFT 


Looks  o[Mf)peti/ifi(.)  lo  rustonuir 
Jni.it'js*.'  Ill  i;osr 

1.         Pf'f  ON f oi  r)if;..U 


'  i\*OT  r  :    T'){;  jvorjij':.?  siirifika()(!  of  t.nn? 

\):  IfjMUli  VVf.MC]IU.) 


a  loss  (. 


jxn  tion 


'  M   fif  per  pourui 

loLii  COS!  of  bei'f  S150 
Cos  I  ^1  '1  0/  portion  -■  S.375 


^0 


S2.0(y-- 


y-y     shrnikjij^.  AvuTcifj^.'  jrVl  ac:ce[)table 
'-r-<-\  oiircfuisiMl  100*' 

''■.'■il  wil!i  25'''.  siiriokjcj;::  7b- 

foij;  r:osi  of  [)fn:'f  i)L:rc}nise(l    ■   -  !  50  ' 
Cost  o^f ;;:bt?i^f  .'p(M   fiQunrl  l:)eforo     "  Hij^aqe 
Cost  of  b<.'f;f  ()f>r  [)ounel  after  sfu'ifn-ac|o 
Cost  of  Cf)okio()  beef  -  S.BO/fioLjno 
(.ost  of  4  o/  poViion      S.500    ;^  '  ■ 

'fV^.  shn.nk.iof;  Mififu^r  teriii i^tjj' , ■  •     .  :  cook'ruj  time 

'V.'K'f  (Kircfj  I  -rl       100-'  \ 
CCj->C--;  ()".'[  -oviffi  /lO'^j  siw  irika^t;       GO^.  ' 
T'^*;^   r:ost  of  ()fvt  pur(:h<is-fj  .^:;S150.00 


'O  o'  !)('«.••   p(>r  [)oijn(i  [)L>for-f'V.-sfiririkafi'-       SI. 50 

■  f  of  bi'f!  [)^'r  pound    i^ttv  siirinkarjf)  bO 

*  of  cor  )ktn{j  Ix.'t:  f  j  ,00  ptM    ()ovi[  ii  j 

o  -1  o/  o(HtK;n  S.b25 


O I  O' 
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INf-  (jRMAf  10^:  SHf-  [-,  r 

/ 

X..    f^nctOf";  (fidl  (iL'tt-TfiiiOL*  tiie  inL'thod  ()\  :-Mjf  l-    i;..){jk(;f  y 
*  A.     E(|ui[MnfMU  dvailab!(} 

B.     Oiijfititv   to  [)0  prufiarocl 

D.     F^it  cootefit  around  rnecit 

iOTE:  All  pork  cofitciins  a  hicjh  fjegrec;  of  fat.)-  > 
XI.     ;  n. 'ofs  tficit  rTiake  j  cjood  (|ii;]li:v  pork  [^irociuct 

A.  Suisli  f<it  ed()es.  to  [^irovefU  ciirlincj  ^ 

B.  Avoid  using  excess  fcft  in  cooking 

C.  Cook  [)v  dry  huat  if  f)ossi[)le  . 

D .  Cau  k^.  to  WL'  1 1  f  i  o  1 1  e  s t  a  ge 
Xil.     Doncness  of  f)ork 

A.     Well  fjono    ;v  ... 

(CAUnDN;  f^)rk  should  ALWAYS  be  cooked  welkd^ie.  The  well  donen* 
of  [lork   kills  trichinosis  common  to.  f)ork  and  pork  f)'roducts./ 


.R^     Lirayis.h  white  ifi  color 

IfUrTfUi!   tenifierature  of  170^-180"^ 


(MOTE;   Excef)tion,s  to  this  ur^  cin^xi  and  siTiok(?d  (lork.i 


Pork  roiists 


r 
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MEAT 
UNIT  VII 


.    ASSIGWPENT  SHEET        EVALUATE  PREPARED  BEEF  ' 

.       .  ' 

UsKKi  the  foFlow)ru]  ;Cliart,,-eval.ya^t^^^        steals  prepared  on  Job  Sheet  #1.  Be  sure  and 
nom  the  differebces  1n  ' fheahr,qei^fte'6es.^Gi^^^^  ■■■ 

■■^■V;=^^f;|;^.'.....f  ■  " 

Rare  '    {^edium        l^ell  done 

r^- .  ■ :  kj  i 

I.       Size  '        ^     .  I 


2.  Weight 


Moisture 


Af")pec)rc)ace 


Mw.x  evciluc}ti(;fi  of  rhe  [Droclucts,  wfiicli-do  you  think  ts  best.^^  Why? 


.CD- 


.J 
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i  MEAT 
UNIT  VII 


JOB  SHEET  #1  PREPARE  BEEF  STEAK 

I.  '  Equif)mefit 

A.  Tonc]S 

B.  Knife  '  • 

C.  Cuttinq  boar  1 

D.  Scales 

.  Broiler  ■    ^  ,  , 

F.     Wfiite  [)lates,  tfiree   ■  "  ^ 

.     In()rt?(lients  ^  / 

A^.     Fillet  stei3ks:.:.(3 ;oz)].  3 

(NOTE;  For  evaluation  purposes  it  is  innportant  that  the  steaks  weigh  tfie 
same.)  ^  ^^y,^.       ^  (^••-  ^ 

~  B.     Salt  .  ^  , 

'  Ci^-  Repper  '  '  - 

ffipTE:  Seasonings  are  adfjed  only  for  taste.  Meat  should  be  seasoned  after 
evaluation  is  connpleteaj  -  ..^ 

Procedure  *  •  ■ 

'A.  Turn  regulator  to  broil  '  ^  ^ 

B.  Preheat 

C.  Slasfi  fat  edges  of  meat  * 

D.  Place  steak  -1  on  broiler' 

E.  Broil  tfiree  minutes 

F.  Place  steak  ^2  on  broiler 

G.  Broil  botii  steaks,  tiiree  more  minutes 

H.  Place  steak  #3  on  broiler 


-4 

JOB  SHEET 


l^-^^'"^  steaks  ^for  \\\\vm  minurfis 

Ti]M^''-.^iJ''^tii^o(?  steaks 
Broil  tfl'rrH?  minutes 
F^;fnove  steak  -^^3 
■Broil  s^iak        afid  .-^2  for  tfiree  minutes 
FUMnove*  steak  ^2  ■  •.. ." . 

Broil  steak  ^'1   fr^r  -tlireo  "r. 
Remove  :^teak  ^1 


f'Jace  aiJ  t'hree  steaks  .,oH 
F.Vcilucitc  steaks  usingj^i^|pinnent  Sheet  #1 
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MEAT 
UNIT  Vlf 


JOB  SHEET  #2--PREPAR^VEAL  CUTLET  CORDON  BLEU 


Ec]uif)ment 

A.  Mallet 

B.  Skillet,  large 

C.  *^Tongs 

D.  Serving  [)an 

E.  BowL  1  qt 

F.  \vire  wiiip 

G.  Baking  .pans,  3 

H.  .  Slicer 
Ingredients 


\ 


(NOTE:  This  will  yie 


1d 


portions.) 


A^    Ihin  veal  cutlets  (2  oz),  50 

B.  .  Swiss  cheese  (1  oz),  28*' 

C.  Ham  (1  oz),  25 

♦ 

D.  .Butter  or  margarine,  1# 

E.  Sl^ortening,  1  # 


F.  •  Whole  eggs,  8  ct 


G.  Milk,.  1  (|t. 

H.  Flour,  2^ 


I.      Breac]  ^.rum[)S,  2^ 
J.      Salt  cjnd  [io[)[)er  to  taste 
IJ>.     Procedure  ' 

A.     Piact'  flour  fh"  [)aking^  f)an  -V 

-  4lM 
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A  .  JOB  SHEET  -2  '  •  ■ 

Seaso f i^JJou r  wj^th^  sa 1 1  and  pepper  ^ 

C.  Break  eggs  in  t)Owi 

D.  *' Whif)  e(|gs  slightly  wi^fi  wire  wfiif") 

E.  Pour  milk  in  [)ovvl  ^,      ^             ,  i 

^  )             *  ' 

,  F.     Whip  mixture  ligluly  '  -                       \               •         •  ' 

G.     PlaceMnixture  in  baking  pan 

M.     give  [jreaci  crumbs  in  [)aki[ig  f)an  ~3 

■  \  ■ 

I.      Place  one_siice^of  liam  and  one  .slice  oL  clieese  on  25  cjf'the  cutl^s 

J.   ^  Cover  eacli  cutlet  with  the  remaining  25  cutlets       f  - 

K.     Pound  the  edges  of  the  two  cutlets  togetfier  with  a  \^ooden  mallet  untn 
tfiey  adiiere  to  eac[i  other 


L.  .Pass  cutlet  througii  flour 
M.     Dif3  cutlet  in  egg  wash 
M.     Pass  cutl(?t  tlirougfi  l^re^d*  crurTitjs 
■■•v-*^     Press  firmly  in  brecJd  crumb  mixture 


\ 


.3 


Pface  lu^lf  of  the  l)utter  or  margarimj^and  half  of  tlu.'  shor  tefVinq -in 


Q.     Saute  cutlets'^^ntil  golden-  l)rownAc 


ion  eacli  side 


■  R.     Turn  cutlets  witfi  ton(|S 

J 

S.      Remove  from  skiTk^l 
,  T.  /   Dram.    ^  v 
,  U,,  'Place  in  servinf)  ()an 

■  v.     Serve  imruedia tcMy 


> 
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. MEAT  ■ 
,/  UNfT-VII 


iOB  SHEET  ---3  ■p'rEPARE  BROILED  l,AMB  CHOPS' 


t  .       -    •  *" 

B.^' ^ysK ! teflon  fori< 


1 1 .     >n(jrLM.ji^:^^(:s  ^. 

A.     Lamb  cfiofis  (5  loz),  50 
Vf;r]otci[)le-'salcicl  oil,  1 
^     C.     Sjit  -jnct  pepper  to  taste 

.  D^\Pd\)C\  Inris,  50 
M.  Procf'cluW? 


'our  Sciiad  oil  m  baking  pan 
*  V 

■i.     Pni\Mu\l^bro\\(jr  to  fiot^ 
(.^     f^iss  ecicli  cfH5])  tfirouyh  sairicl  oil 
0.     FM^iCL*  on  hot  broiler 


\|  .     St'risf>4i  wirfi  salt  anci  pep[)er 


\    f.^>r(>vvn  (yu.'  suit' 


•i       BfoCvn   tin:  sccontf  side  - 

R»nnov(.'  fron>  Ijfo'iler  vvhen-  d^'Sirecl  d(Mjrer'"of  dofUMV.'SS  r;  .)[)::)!nr' 


4  8.3 
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MEAT 
UNI/T  VII 


TEST 


JVlatch  the  terms  on  the  right  to  the  correct  definitions  by  placing  the  appropriate 
nufribers  in  the  blanks  provided. 

 a.   To  cook  in  liquid  with  bubbles  forming 

slowly  and  breaking  at  the  surface 


f 


\ 


y>.  To   C(5ok   in   steam   with   or  without 
pressure 

;^c.   To  cook  by  dry  heat,  usually  in  an  oven 

d.  ^Jo  simmer  in  small  amount  of  lic^id  of 
'thick  consistency 

e.  Cereal  or  starch  product  added  to  meat 
to  extend  flavor,  texture/  or  quantity 


f.    Loss  of  weight  due  to 


ing 


_g.  To  condTtion  a  cooking  surface  by  means 
of  ^f  a  t  4, 

h..  To  cook  by  radiant  or  .direct  heat 

_i.    To  cook^-x^n ;  hot  frying  pan  or  grill, 
pouring/off  fat  asjt  accumulates 

j.  To  brown  in  small  amount  of  fat  and 
then  cDok  slowly^  covered  in  ^^all 
amount  of  liquid 

k.  Solution  ^\  which  meat  is  Soaked  to 
,  enrich  flavor 

I.    To  fry  quickly  in 'shallow  fat 

« 

m.  To  soak  in  marinade 


2.      ;Discuss  dry  meat  cookery. 


1. 

Extender 

2. 

Season 

3. 

'  Marinade 

4. 

,  Roast 

5. 

Broil 

6. 

Pan  broil 

7. 

„  IVferinate. 

8. 

Steam  . 

9. 

.'se 

10. 

:  Sa^  ' 

11-  " 

Simmer 

12. 

Stew 

13. 

slirinkage 

48  \ 


Discuss  moist  meat  cookery. 


Distinguish  between  the  common  methods  of  cookery  for  the  cuts  of  beef  listed 
below.  Pl^ce  an  "M"  in  front-of  the. cuts  of  meat  cooked  with  moist  heat  and 
a    D'   in  fro*nt  of  those  cooked  with  dry  heat. 


_a.  Sirloin 
b.  Stew  meat 


1 


_c.  Brisket 

_d.  Ground  me^t 

__e.  Chuck 

_f.  Rib  roast 

g.  Soup  bones 

h.  Tenderloin 


'State  the  degrees  of  doneness  for  steaks  and  Voasts. 

a.  ^Steaks 

?-  > 
.     -  2) 

3)       '  .  .■■  '  '  c 

b.  Roasts  ,    ■  • 

1)  '  V 


2) 

3) 


List  three  common  tenderizing  'agents  for  beef. 


List^  three  causes  o^f  beef  shrinkage. 


a. 


b. 


c. 


Discuss  the  reason^  for  avoiding  shrinkage. 


State  three^principles  of  beef  cookerv. 
a. 


b. 


Select  from  the  list  below  the  factors  tha^  determine  the  method  of  pork  cookery 
Circle  the.  letters  of  the  correct  answers.        ..       -  .  .  . 

a.  Degree  of  doneaess  desired  "  '       .  -  ' 

b.  Equipment- available  '  .  * 

c.  \.  Availability  of  extra  fat  to  be  used 

■r  ■  "  *  . 

d.  ^    Quantity  to  be  prepared 

e.  CoJer  of  meat  d^siretl 
Fat  content  around  jmeat 

g.     Time  available 

Select  from  the  list  below  fa<;.tors  that  mSke  a  good,  quality  porj^  product.  Circle 
the  letters  of  the  corrdci  answers. 


1 


Cook  to  medium  to  preserve  moisture 
Slash  fat  edges  to  prevent  curling 


Use  fat  to  prevent 
Cook  by  dry  tpeat 


drying  out  of  meat 
if  possible 


e.     Cook  by  moist  heat  when •  possible 


f.      Cook  to  weli'done 


stage 


g.     Avoid  using  exces 


;s  fat  in  cooki 


ng 


12..      Describe  the  doneness  of  ^k. 


r 


13.  Evaluate  prepared  beef. 

14.  Demonstr'ate  th-e  ablity  to: 
a.     Prepare  beef  steak'. 


Vb..-  Prepare  veal  cutlet  cordon  bleu..  ,  ■' 

c.     Prepare  broiled-  l^rnb  ehops.  '       ^      .  '   .  '  . 

(NOTE:  If  the  above,  activities  have  not  been  accomplished  prior"  to  the 
test,  ask  the  instructor  ^hen  they  should  be  co'mpieted.) 
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■    •   MEAT  • 
UNIT  VII  ". 

ANSWCRS  TO  TEST 


N 


a.  1  1 

b.  ;  8 

c.  4 
cl.'-.  12-' 
e,  'l 


h. 


••A 


13 
2- 
5- 
6' 


k. 


m. 


■  2. 


Discussion  should  inclucie: 
»  J 


Cook  uncovered 
'Mdintain  Ipw  tenifierature 
Cook"  faf*  side  U[i 
.  1/ 

Cook  to'  half  doneness 
Turn  only  once 


Roast 
1) 
2) 
3) 
Broil 
1) 
2) 

Pan  broil  'C.  .  •* 

i~  «  ■ 

■1)^"^-    Rub  pan  wtth  .small  amount  of -fat 

2)  ^    Turn  meat,      oftep  as'  necessary 

3)  Pour  off  fat  a^.  it  accumulates 


9 
3 

10 

7 


1) 

2) 
-3) 


e.  Saute 
1) 


Rul)  surfactj  witii  snicill  c'lniount  of  fa 
Turn  M)(?dt'^)*n!v  once 
Rernf)ye'  fat  b^s  it  accunujiates 

Cook  on  hot  'surface  " 


r 
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•         ^2)-'         USO  "SIlKlir  tlflURHIt    of  ftit 

3)        [,)()  fn)t  "cover      *  '  * 

Biscus^KHi  shocjkl  iiicludt?: 

,    '  .      1)        F^rehrowfi  ineiit 
%•  ' 

^•i)':    Preheat  oven  to  375  F 

V  • 

i))  Brown  ail  sides  evenly 
c:)  not  se^ar  ^ 

Place  in  steamer  - 
Do  not  overcook       "  ' 


2) 


3) 

I)  Braise- 
1  ) 
2) 
^) 

c.  ^  Sinii^ier 

1  >  Brinc]  water  .'to  boil 
2)    ^Acld  nieat 


Brown  ori  -fill  snhjs  tn  small  amount  of  fat 
Add  small  amount  of  ..water 
Cook  at  low  !em()erature..  300''F 


5; 


3) 
■  4) 
d.  Stew 
V 

.2) ' 

«  a,  /Steaks 
1)  . 


fi  Cover  meat 


Cook  witfi  tem[)e)ratLj're  ju5t  [)elow  hoilmq  [)o.int 


IJ^se-  sifn.f^er  pIVjctrss 
Us(.'  less  watf^r 

tl.      D  ().  M 

M  h.  D 


Rare  Brujfu  pmk 


.  r 


.  '  2)        Mcdixini  Pipk  brown  " 
^    3)        Well  cloj.u? -Liyhr  brown 
'  b.       RodStS  m  *  /      ■    '  « 

.  1)        'Rare -140''  inierndl  temperature 

,  2)       .  Medium'.-lpO''  internal  temperature  • 
3)  ■  .  ^Well  done  1        in  ttrnal  "temperature  . 
fe.-  *    '  a.  ^Mallet  V  ^  '  '  ' 

•().      Marinade  \       .         "  ^ 

^  c.      Commercial  powder   \  '  -  ^ 

7.  *     a.    ;>Hicjhe''r  teni[)erature 

f).      Longer  cookir^^j  tintt*  \  ,  . 

Coqkiny  too  fjuickly 

8.  Discussion  ^should  ir>clude:         '  '  .  , 
a.      Loss  of  riioisture     •       .  ^ 

t    [).    .  Loss^of  wercjht  '  '  ^  >  * 

M     .  -Looks  smaller  Jo  \cust(;ylner 
2)       •  Looks  una[){)etizincjT  to  t:Li sterner 


Increase  in  ccst  .  ♦  ' 
.  1 )      •  Per  ounce  oj  nieat 

2)        Per  fiortion 
\               ■       -  * 

■  Any 

• » 

three  oi  t]ie  follovviraj: 

a. 

Avoid  boilifUj"beef 

'[). 
c. 

Sal t>,pluM t  after  co o k i f u j 
Use*  a  riieat  ^iermdm(»ter 

d.  • 

Do  nc^t  overcook 

t  _ 

Us(^  low  fo  niediuf?!  low  -tempt 

jraltjrL^  whi^n  [)()SSibi 

9 
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[J)L'srnptipn  should  ifuHudo:  .  '      *  "  ■  , 

H.      Wf.'ll  rj(^n('  •     •  \      .  '  > 

f).      Grdyisfi  vvf)i(t'  mi  aAot     ^       *  ,  '  ' 

c.  .   jlii-ferruW  tenifjurdtLire  of  170  180 

L  vciliuitffti  to  tfie  satisfcictioM  .of  tfie  instructor  ^  - 

\^:r\ornv\ncij  skills  (.'vdluutecJ  to  The  ScnisTcJction  of  the  Mistruc 
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POULTRY 

UNIT  Vim 


UNIT  OBJECTIVF, 


\ 


After  completion  of  i^is**  unit/ the  sUideiit  should  l)e  able  to  hst  pLrrchasahle  forms  of 
poultry  ilnd  cVinion  Aissos  o-f  chicken.  The  student  should  be\lije  to  prepare  rleep  fat 
Jri(Hl'~TI>ic\Mi,  Vut  up  a  whole  chicken,  and  (grepare  'a' turkey.  This\now!eci(]e  will  be 
evidenced  th«^uWi  deinofistration  and  by  scoring:  eicjhty  five  percent  on  the. unit  test. 


SP^IFIC  OBJECTIVES 


Ati(?r  (:uf)i|)l(>tion  of  tjiis  unit-,  tfie  stucJent  afnoukl  be  a[)le  to: 


2. 

'  .3. 

" 

6. 
7. 
-8. 
9^ 
10. 

n. 


List  common  ty[)es  of  [poultry. 
IP  ' 

List  f)iircliasii[:)le  fortTts'  of  poultr^ 
Nar7U;.wavs  jn  wfiich  poultry  may  "be  served.. 


List  common  classes  af  cfiicken,  ^ 
Select  from  d  list  common^pr^iciices  for  ^storinc}  pou-ltry. 
DISCUS.S  factors  affectiruj  tf^e  riiotliods  of-  poultry  cookery^ 
List  the  methods  of  cJry  arui  fiioisl  cookery^.  for  poaltry.  \^ 
Arrcin(]e  in  order  tfie- steps  to  take  wIVen  cleJirSing  poultry.  \ 
St^te'the  recoffimended  *tem[)eratures  for  tfuee  fTiethods  of  fioultry  caokery. 
Discuss,  tests  for  doneness  for  Turkey  and  chicken  ^  ^ 

Demonstrate  the  a[)ility  to:         -  ^ 
a.      Pre[)are  dee[)  fat-r,-fried  chickerr." 
h.     Cut  up  a  wfiole  cfiicken. 
c*!     Prt^pare^a  turkey. 
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•POULTRY., 
UNIT  VIII  • 


SUGGESTED  ACTIVITIES 


instructor:  -  •      '  \  ' 

A.  ^Provide  student^  with  objective  sheet. 
'S^.     Provi'de  student  with  infprmation  and  j-^k^sheets. 

C.  Discuss  unit  and  specific  objectives. 

D.  Discuss  information^sheet. 

E.  Discuss  ways  to  distinguish  between  ages  oCbirds. 
F      Demonstrate  and  discuss  procedures  outlined  in  the  job  sheets. 

Give  test. 

> 

Student:  ; 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Demonstrate  the  ability  to  accomplish  the  procedures  outlined  in  the 
sheet.  .      -  •  ' 

■  "r  - 

D.  Take  test. 


INSTRUCTIONAL  MATERIALS 


ERL 


Included  In  this  unit;^ 

A.  Objective  sheet 

B.  Information  sheet 

C.  Job  sheets 

1.  Job  Sheet  ^^l  -Cut  Up  a /^hoU?  Chicken 

r  if 

2.  Joh  Sheet  ^2-  Prepare  Dep[)  Fat  Friecl-Chicken 

3.  Jol)  Sheat  -3--Prepare  a  Turkey 
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p.  Test 

E.  Answers^  to  test 
II.    References:  ^> 


A.     Kotschevar;  Lend^l  H.  Quantity  Food  Production,  Boston*:  Cahners  Books 
1974.  .  ' 


B.  -  Terrell,  Margaret  E.  Professional  Food  Preparation,  New  York:  John  Wiley 

artd  Sons,  1971.    -  . 

C.  /"Kaplan,  Aaron.  Elements  'of  Food  Production  and  ^Baking:  New  York:  ITT  , 

Educationa^  Services,  Inc.,  1971. 

D.  Kotschevar,  Lendal  H.  The  Professional  Chef,  Boston:  Cahners  Books,  1974. 
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_POULTRY 

•UNIT  VI I  i  -  \  * 


•   :  INFORMATION  SHEET 

CoTh.nion  ty[)es  of  [)Oultrv  ^        \-  •  /< 

A  / 

A.  Cfiickon  -  .  u  ,//  ^ 

B,  Duck        .  •■ 


c. 

D. 

,Goos(' 

r  * 

Turk  ey 

• 

Pur 

cliciScihU?  forms 

of  f)OLjltry 

A, 

Who  If? 

Paris 

E  Xcifnf)lf?s: 

Quarters,  fialves,  or  eic^fnhs 

C. 

F  Xfinif  )t(r: 

Breast 

Q. 

Roll 

E. 

Stuffed 

Extjni[)les; 

Breast ,  leg 

f: 

Cofimlu^ri 

Extiniplr^s: 

Chicken  cliow  mein,  turkey 

^n*rv^(:t^  of  f)Oultry 

A 

Mjifi  (iish 

(NOTE.  A  fDain  Hish  is  (?itfn?r  a  sin()i(?  entree  or  a  casserol(? 
B,  Salad 

(NOTE:   A  salad  can  [)e  s-'rv^d  ^Mtiier   hot  or  .) 

m 

C  f)Oll(  )  r  ' 

.  ■  Sanduach 

(MOTE:   A  sandwieh  can  n^^  s^mv^kI  (Mtlua-  hot  or  rold.) 


1  70  L 


INFORMAfiON  SHEET 


LI. 


iV      0'^'\\v^l)\^  f:l<iss(^s  cTf  'chicken 

'\On...-'^lfiL-v:ici^s  of  chicken  ofien  ihclicntes  tho'[)rcferrncl  niotfiod  of  cookery.)  ^ 


(C.  Rg-isr^-.M 


JoniMKMi  [)rcicti(:es  for  stOfifU]  poul\ry* 


1  . 


R'Mimrt.'s  strict  dtlention  h(^Cru;se\i(  f}crisiies  c]Ljickly'^ 
R-'f^'in^'f^ii"  ('luicklv  tit tfT -ft'cciviru] 

'i.        Use  ICf.* 

-  \k      Store  ifi  coldest  \y.\\\  of  coolfM' 
K'-f'p  rio   ioiifjfM-   \\^,\\^  one   to   two  rj<iys 


f 


■•'or   '-^^^'''■rl  if  [)ossih!e  [jefcjre  usirui.) 


f^''N'.fu.'s  ijiiif:!-  !v  cioN'-tD'i  I'ljvvifv]  procr'ss 
K';*-f)   fro/eo  Df^'  tr)  i\v.-  ojvs  \)^A{)\v.  service^ 
Th  iv;   I' ;   rrff  iri*'rjtf  If 
r  lift  hods   r)f  p(};ji:r 


EKLC 


•B.     Si'/c  of  bird 


INFORMATION  SHEET 


>■ 


/I.       Xook  kicqor  l^ircl*  v^^ilh  dry  heat  •  -       .  ■  " 

2.     /  Cook  snujMer  [)i.rcjs  wiiii  moist  heiU    *     *  ' 

■  (NOTEyYoLintjer  and  larqcjr  l)ir4»i|(nivG  a  high  cl'^^ftt^u  of  fat;  tfierefofe,  thov 
slibiild  [)e  cooked  cir^  heat.)'  ' 

o 

M(.'i!,uxls  of  dry  and  moist  coofcery  for^t^ouftry 

'NOTE  All  lfie  'methods  a/e  acce[)tcfl)!e»  for  chicken.  However,,  roasting^^the 
nK)Si  ^^:c:e^plahle  m(?ifiocJ  of  cookery  for^a  tufkey.) 

A.  <  D^v         '    '  V 

I    '  «  ' « 

""'Roast        •    ■      '  ■  ^ 

,  2.        Broil  '  '    '  -     '  ^ 

p       ,   3.  Bar[)eciiie 

-4..        Pan  fry.   .  \. 
5.       .D('{?()  fat  fry 
B       Moist       .  ' 

'].  Stow' 
2.   .     'Braise  . 
BrcKist 
C!f^,|f^|f^'|  poultry 

A.     f*ii!!  r.iit   ff.'citlitMT.  fK)t  orifiinjiiv  rfvuovod 
[•j    ,  :V..i  ,h  with  COLD  runninfj  wat'-r 
C       n^iy^  .  •         ^  \ 

Mftt      :M:n{lpd   r^'r-Oi-.f-ritui'*'-';  Im?    I'^Miltr^'  ccV'ik'^ry 

i 
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.  ■  \ 


c 


INFOf^lATION  SH|:FT 


C.     R!).istiM(|  -325  ■       ■      "  .^.  i:;  '         '  ' 

<NOrE:  Lcir(ifr  hiiTis  siioukl  t)e  ccxjked  \\\\\  lovv.-f  tenK)(.?rcjl Lin.?  cifui  t6r  u  Iot'i^.^ 
fH-Tiod  0/M1MIU  to  rotciif)  fnoistLire  ciiul  [)r()vt*nt  sfirifik:i(|L'.  Ho\vovfn\  ifio  tifii;-^  v^.'-s 
'ir(H;i  [)if(l\ro  brrrj.  Two  i^rt^l^  v^?K]fiiii(jMhb  s^^iv*  will  tciko  cliff^TriH  ,:ifiu:il7^i!  >" 
'  |'''>'^^^^JP^^^^  Follow  tlio  su()()est(?cl  t^filf  )>MMturf)  on  .tMl'  rfK:i[)e.i! 

A.     TurkL'V  Intern^l^  temfjercituri* 

(NOTE'-  VVIuMT  coo\in(.]  wliplt?  [)ir(is,  tlio  tfitw'nion-ietLT  is  pl^^^ed  111  tho  (iVif 


2.  '      'Breast  or  thiqf)   1 75' 
8.     .  'St'ifffinq-  165' 
CliK  ki'O  I'iniL'  t(?rTi[)Pr(itLirf,'  ccjiMrol 


\ 
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1 


JOB  SHEET  #1  -CUT  UP  A  WHOLE  CHICKEN 


r  ■ 


HI. 


Equipment  \ 

A.  Poultry  shears 

B.  Strong  sharp  knife 

C.  ■  Small  hacksaw 

D.  Cutting  board 
Inqredi^ents-  Whole  chicken 
Procedure  .  , 

(NOTE:  There  are  many  ways  to  cut  "upG  chicken.'  The  following 
variatiocr.)  '  •  ^  <  , 

A.  Wash  chicken  thoroUcjhly  , 

B.  '  Spl'w  chicken  in  half^ 


is  one 


1.        Cut  through  flesh  over  back^ine 


2.  Cut  through  flesh  over  breastbo'ne 

3.  Cut  Ihroucjh  flesh  betweeri  backbone  and  breastijbne 

C.  Cut  lengthwise  through  breastbone  and  jpackbone 

D,  Break  backll^ne  '  " 

E.  Snap  cartilage 

F,  Cut  through  flesh  at  joints 

1 .        Thigh  and  leg 
Z        Wing   ^  .  . 

'G.     Wiggle  joint  to  get  knife  between  bones 


yd 


f 


POULTRY 
UNIT  VII! 


>S  /  175 


JOB  SHEET  ^2  PREPARE  DEEP  FAT  F  RlED  CHIC4<^' 


Ec|ui[)nnenl  '    .  ,  ' 

A.  Knife 

Toncjs^  12"       .  / 

Cutting  board 
D.  Drainer 

eI    Skimmer  \ 

J 

F.     .4"  hong  fiotel  .pan,  4 
G'.     Scales  '  ■ 

H.  GallonVmeasL^"^  '  .  ■' 

I .  '  Fryer  vvijtii  oil  ,  ^  ' 
i\  '   ^'  XilUpan,  3  %' 

K.  Lonfj  perforated  screen;  2 
Inqredients '  ^     ■  ^ 


(NOTE:  These  ingrecJients  will  vield  5'2  portforft^'at  tvvo  pieces  per  serving.) 
A.     Cut-up  chickeri,  13-  "  ■''■5"'     .  "     '  ■ 


B. 
C. 
D. 

E. 
R. 


FLour,  2# 

I- 

Milk,  .1  qt 
Salt,  1  oz 
Pef)per,  1/2  02 


Oil,,  capacity  level  of  fryer  ; 
Procedure  '  ' 

A.  Preheat  fryer  to  325"        .  * 

B.  ^  Cle?an  poultry  '        *  ;  ' 

C.  Follow  dicigram  on  next  [lage  for  preparation  of  poultry 
(MOTE:  This  is  a  work. station  set  up  for  deep  Tat  frying  and  can  l)o  revorsed 


i  f  n  e 
station 


eded.  Work  stations.-.may  be  changed  to  include  only  qne  breadinq 


/job  sheet  -2 


ChickiM), 
(4"  loncj) 


1~  flour\ 

.with  salt  ^ 

iiiul  |)0|j[)t.'r 
U'fthi,^(l      ,4..  1^. 


.Milk 
(4"  half)  U 


1#  flour 
(4"'  half) 


Prepared 
4  ^  Chickeft- 


Re^dy.  for 

fry.er 
(4'*^ong) 


Deep  Fat 
Fryer 
with  or  without 
"  baskets. 


f 


POULTRY 
UNIT  VIII 


B  SHEET  :#3-PREPARE  A  TURKEY 


A 


■  Equipment  *      /'  ■  ■ 

A.  Roast  pan  .  ^ 

B.  Kitchen  fork 

C.  Kitchen  sp'oon 

D.  French  -knife  ^       '  ^ 

E.  ,  Scales 

^  Stainless  steel  cont'al^er,  1  gal 

G/  China  cap 


Thermometer 
■   Ingredients  * 

A.     Turkey/ 25# 
Sb.--   Oryons,  cut,  1 2  02 
C.    (Celery,  cut,  ^  02  • 
CXrots,\cut-,  6  02 
Bcicon  "cjrease,  10  02 
Siiji  c^hd  [)e[)per  to  taste 
Proroduro  /  ■ 


D. 
E. 
F. 


■A. 


Lock  [urkey  wings  by  hendincj-  under  bodi 


B.     Season  with  salt  and  (:cpf)er 


•  C,    .Cut  celery,  carr.ots,  and  onions  wjth  French  knife 

■  % 


D.  Wejcjli  X    •      ^  -  .        .  f 

E.  Pro  heat  overiNo  325' F 
.  F.     P{ub  [)ar.on  .f.jr(?asn  over,  surface,  oTYbirkev 
•  Cf.  ' .  Pldcfp  in  roast  phn  with,  hroast 

'   H.     Phire,  in  ovfjn 
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^  ■  JO3  SHEET  ^3t  • 


Brown  surface  of  turkey  ^ 

f  - 

'1.     '  Turn  fronn  side  4o  side'* 


2.        Turn  to  Original 'position  after  all  sideVare  hrowneci 
Plac^  thermojTi^r  in-  ttiigh  .      ,  '      •     •  ^ 


K,  Roast  for  J   1/2  hours     j         ^  '    /  r  / 

L.  '  Baste  frequently  i  '  \  ■ 

M.  Add  vegetables  to' pan  ' 

-  Roast  for  two  hours  or  until  interjpal  tera^^ificature  is  175^' 
0.  Remove^an  from  ovefe  ""N, 

-  P.  -  Place  turkey  Nn  clean  .parK^     .   •   >  . 

Q.  Strain  drippings  through  a  .ehina^  cap  into^stajr^less  steel  container 


f 
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P'bULT.RY 
UNfT  Vill 


TEST 


•1.        List  four  common  types/of  Tpoujtry. 
a. 

2.        List  four  purchasable  forms  of  poultry. 
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b. 

c.  . 

'    d,  ■ 
*    ••V3-i:  -      N^me  ways  in  which  poultry  may  be  served,  V 


cl.  ■■ 

List  four  common  classes  of  chttken,  ^ 
a.  T  ' 

C.  y  •  . 

i 

Select  from  the  list  below  cornmon  practices  for  storing  pouhry. 
a.     Use  ice  -    '  ^  V.  - 

h.      Refrigerate  quickly  after  receiving 

5vJ  i  .  •  . 


Store  m  coldest  parl^  of  coolc^^r    ^       _  . 
Keep  -Irozen  one  to  two  days  before  service 
Perishes  quickly  during  thawing  process* 
Let^oultry  get  to  room  temperature  befort^  cooking 


[•  oi.'r:>Ch.9\A5  at  room  temperature 

k.     Keep  no  longer  than  one  to  two  days 

Discuss  factors  affecting  the  me^ho^of  poultry  cookery. 


List  the  methods  of  ^y  and  moi*f  cookery  for,  poultry, 
a.      Dry    '  -'  ^-^-^^^ 

1 )  ,    ^'  -• 


•  2)/ 
■      .  3T 

*4) 
5) 

I).  Moist 
1) 

•  2) 


\ 
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Arrange  in  order  the  following  ,stfeps  to  take  when  cleaning  poultry.  Place  a 
in  frqxjt  of  fhe  first.  step,  a  "2" ''in  front  of"  the  second,  angi  so  on. 


a.'  Wash  with  COLD  running  .water 
p:  Pull/'out  feathers,  not  originally  removed 

c.  .Refrigerate  until  ready  for  use  . 

d.  "  Drain  '  "  .  ^ 


State  the  recommended^  temf^eratures-  for  three  methods  of  poultry  cookery. 

a.  .     Baking     •  '  ^  \  ".       '  "  .: 

b.  :",.  Frying--  ^,  •        *'  '  '   '  . 

c.  ^^oasting-  ^  ,      '    ,  " 
•E)iscuss  tests  Joe  -donenessf;,  for  turkey  and  chicken.  ' 

Demonstrate  the  ability  to:  •  .  ,  ,  .  ^  ^  - 

a,  ■  Cut  u[)  a. whole  chicken,  ■'-^ 

h.'     Pre[)are  z\eep  fat  fried  chicken.  ' 

c.     Prepare  a ' turkey.  ^      *  '  *  ■ 

.  (NOTE:  If  the  above  activities  have  not  been  accomplished  prior  to  the 
l;^st,  ask  your  instructor  when  they  should  "be  completed.) 
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POULTRY 
UNIT  VIII 


ANSWERS  TO  TEST 


3. 


4. 


a.  Chicken 

b.  Duck 

c.  Goose  ,  . 
^  d.  Turkey 

Any  fouf  of  the  following: 

a.  Wfiole 

t).  Parts 

c.  Boneless  ^ 

i\.  Roll 

e:  Stuffed 

f.  Cofwenience 

cj.  Main  dish 

tr:  SalacJ 

c.  Soufj 

d.  Sandwich 
a.  Broiler 

[).  Fryer 

c.  Roaster 

(I.  Stf'wor 

ti,  b;  c,  d.       i,  k 


EKLC 
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10. 


Discussion  sluxiicl  ificiude: 


a. 


I). 

c. 
(1. 

[). 
c. 


A(j('  of  l)ir(j 

1)  Cook  older  birds  witli  moist  heat 

2)  Cook  yoLinyer  birds  with  dry  heat 
Si/K'  of  bird 


1) 
2) 
1) 
2) 
3) 
4) 
5) 
1) 
2) 
3) 


Cook  Icirge/  birds  with'  dry  heat  . 
Cook  smaijer  birris  witfi  moist  heat 
Roast 


Broil 

Barbeque 
Pan  fry 
Deeo  fat  fry 
Stew 
Braise 
Broast 


4 

3  " 

Bakin()  350 
Fryiru)  325 
ROfistifH)  325 


11 


Discussion  sfiouici  Jnckide: 
cj.      Turkey  Internal  temperature 

1)  Flesh  185^' 

2)  Br(?ast  or  ihiqh   1 75~ 

3)  Sluffinc)-' 165"         '  • 
b.      Chicken  Time^  tem()(^rature  control 
P(.'rformance  skills  evaluated  to  the  sahsfjction  of  the 


instructor 
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FISH 
UNIT  IX 


UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able^to  discuss  methods  of  fish  cookery 
and  select  from  a  list  principles  of  fish  cookery,  the  student  should  be  able  to  demo^nstrate 
the  ability  to  prepare  fish  fillets  and  to  cut  and  prepare  shrimp.  This  knowledge  will 
be  evidenced  through  demonstration  and  by  scoring  eighty-five  percent  on  the  unit  test. 

-  SPECIFIC  QBJECTIVES 


After  completion  of  this  unit,  the  student  should  be  able  to: 
1.        List  classes  of  fish. 

Sele'ct  from  a  list  purchasable  forms  of  fish. 
Distinguish  fish  by  fat  content. 
Discuss  common  methods  of  fish  cookery. 
Select  from  a  list  principles  of  fish  coo^<ery. 

emonstrate  the  ability  to; 
a/     Prepare  fish  fillets, 
b.     Cut  and  prepare  shrimp. 


\ 
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FISH 

UNIT  IX  -  4 


SUGG^T'ED-ACTIVITIES 


Instructor: 

A.  Provide  student  with  objective  sheet. 

B.  Provide  student  with  information  and  job  sheets.. 

C.  Discuss  unit  and  specific  objectives. 

D.  Discuss  information  sheet. 

E.  Explain  why  moisture  in  fish  must  be  put  back' in  fish  once  it  is  removed. 

i 

Fs^kMDemonstrate  and,  discuss  procedures  outlined  in  job  sheet. 


G.    Give  test. 
Student:  ' 

A.  Read  objective  ^heet.. 

B.  Study  information  sheet. 

r 

C.  -^demonstrate  the  ability  to  accomplish  procedures  outlined  in  the  job  sheet. 

D.  Take  test. 

INSTRUCTIONAL  MATERIALS 

/ 

Included  in  this  unit: 

A.  Objective  sheet 

B.  Information  sheet 

C.  Job  sheets 

1.  -Job  Sheet.  #1  -Prepare  Fish  Fillets 

2.  Job  Sheet  #2"Cut  and  Prepare  Shrimp 

D.  Test 

E.  Answers  to  test 
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Reference 

A.  'Fowler/Sina  Faye,  et  al.  Food  for  50,  New  Vork:  John  Wiley  and  Sons 
1971.  ^ 

B.  Vail,  Gladys,  et  d\..  Fcpds,  B6ston:  Houghton  Mifflin  Company,  1973. 

C.  Terrell,  Margaret  E. 'Pro fess/p/za/  Food  Preparation.  New  York:  John  Wiley 
and  Sons,  1971. 
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FISH 
UNIT 


INFORMATION  SHEET 


A.  Fid  fish 

Exanip[(?s:        Mackerul,  cod,  flounder,  percfi,  salmon 

B.  Sfiellfish 

(NOTE:   These  arf^^'fish '  without  fins.) 
ExamfHes":        Lobster,  clams,  oysters,  shrimp,  scallops 
Purchasal)le  forfiis  6f  fish 


*  1 


A.  Fresfi 

B.  Frozen        ^    '  '        .  ^ 

C.  Canned  *        .  V 

D.  Cured 

E.  Dried  ^  1  . 

F.  Snu)ki?d 

G.  Pickled 

Ftit  content  of  fish 

(NOTE:  Fat  fish  ar(?  most  suitable  for  dry  cookery  and  lean  fij^  foj>^moist 
cookery.  However,  they  can  [)e  cooked  either  way.) 

A.     Lean  fish 

1.  Catfish 

2.  Cod 

3.  Flounder 

4.  •  Haddock 
^    5.  Sole 
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INFORMATION  SHE£T 


B.     Vcirid[)le  fisfi 


f  (NOTE;  Vanahlo  fish  may  l)e  cooked  by  dry  or  fnoist  heat  and  the  prodoct 

*  will  hu  jccL'ptcihU?.)  -  ■  ' 


1.  Hcinhut 

2.  Scildion 


C.     Felt  fis[i  \ 


1.  ■  Mackerel 

2.  Trout 

3.  Tu^^t'^        -    '  .  ' 
IV      Comrnon  methods  of  fish  cookery 

A.     Pan  fryinci 

(CAUTION:   If  the  pan  smokes,  the  lieat  should  he  reduced. 

1.  Bread  fisli  ,  \         '  ' 

2.  Add  small  amount  of  fat  to  cookincj  surface 

3.  Cook  on  medium  heat  of  300' 350' 

4.  Moat  coo  king  surface 

5         PIciCi)  siMfjk.'  layf^r  of  fish  on  frookifU]  surface 
b.        Cook  5-6  minutes  or  until  brown 
1         Turn  fis.h 

8.  .    Cook  4  5  minutes  or  until  brown 

9.  Tesf  for  daneness 

(NOTE:  The  meat  wifl 'flake  when  pushed  aside.) 


Brt'cid  Ps.h 

Ffy   fisli  .It  350  3/5 
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INFO#?MAT40N'  SHEET 

A.        Cook  ufitil  (joldon  hrown 
5.        Lift  out  in  basket 


6.        Drcjin  well 
'Broilmfj 

    \  / 

1.        Broil  only  fish  that  are  3/4"  -  2"  thick 


(NOTE:  Thinner  pieces  are  too  fragile  and  thicker  pieces  will  not 
get  done.) 

2.  Paint  lean  fish  with  oil 

3.  c     Cook  on  [)reheated  broiler  pan  with  rack 

4.  Place  2"-4"  from  heaf  , 

5.  Broil  until  half  done  and  brown  ^ 
'6.        Turn  fish 

7.        Cook  until  flaky 

(NOTE;  Broiled  fish  is  harcJ  to  turn  and  remove  from^ack  because 

of  the  toncJerness  and  flakiness.) 

BakifUj  ^ 

1.  Grease  f)an  or  use  foil  to  [prevent  sticking 

2.  P<iint  or  dot  witli  margarine  or  butter  to  prevent,  drying  out 

3.  Cook  at  350'^  500^  '  >  ■  • 
r.  ( NOTE :  Reci-pes  will  vary  on  cooking  temperature.) 

4.  Cook  6-11  minutes  [)er  pound  of  fish  .  _ 

5.  Cocjk  frozen  fish  9  16  minutes  per  pound 
v.     Pr  ifu.ifjk.'S  of  fisfi  t:ookf)ry 

A.     Couk  fjuickly  , 

R.      Avciid  ()v»M"(:()f)kiruj  . 
C.     Cf;<il  :ill  frit.H.1  fish  ^  _ 

\      ^  T.  B[(.VKliru) 
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>  INFORMATION  SHEET 

D/-    Use  rjehtle  h'eat  wfiofi  f)ossible  •  '  "-^ 

E.    "Do  not  clo[)enrJ  on  fish  fiieat  to  chanrje  color  for  test  of  clonQjiess 
■   '(NOTt:  Tfie  testMor  fish  cloneness  is  flaky  meat.) 
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JOB  SHEET  #1-PREPARE  FISIH.  FILLETS 


ERIC 


I .  Equipirrient 

A.  Cutting  board 
B;    ^Knife  .  ' 

C.  '  Scales'  '    .  ^ 
•    D.  Spoon 

t  ■  ■  _ 

E.  Bowl  for  mixing  '  '* 

F.  Pastry  brush 

G.  Spatula  '  ■    ■■  '  .  " 
I.  Supplies 

(NOTE:  This  will  yield  50  3-oz  portions.) 
^■Pk.     Fish  fillets,  10# 

B.  ■    Margarine  or  butter,  .  m^Jted,  *3/4#  ;  '    '  ' 
-..  C.  ,;.;H-erndh  "juice/  6  oz' 

D.  Salt,  f  oz  . 

E.  -    Paprika,  1/2  oz:  ' 

1 .    Procedure  ■   ' "  -  ■  " 

^.    Xut  fish  in  3-oz  portions  \ 

B.     Oil  sheet  pap  .  ■  .v.*^i^ 

'C.V  Place  fish  on  oiled  sheet  pan  "        -      ■  \. 

D.     Connbine  margarine  or  blotter,  fe'mon  juice,  salt,  and  paprika 
Mix  well  "      . . 

Cover  fish  with  sauce 


/ 


Bake  at  325°  for  25-30  minutes  or  untjl  fish  flakes  when  tested  with 
fork^  y 

5  It;       ^     .  ■ 
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-JOB  SHEET  #2"CUT  AND  PREPARE^SHR IMP 


I.  Equipment 

A.  Scale 
t 

■    .    B.     Pans,  3 

C.     Quart  measure 
.   D.     Wire  whip 

E.  *  Deep  fat  fryer 

F.  Fry  baskets  '  ■. 

(j.     Stainless  steel  container,  2  qt  \ 
H.     Shrimp  peeler  /  , 

1:     Paring  knife  *  ,    ■  \ 

II.    Supplies  .  r         "  ^ 

.  "     (NOTE:  T+ns  wi;ll  yield '25  servings  at  six  shrimp  per  serving.) 

A. -    Shrimp,  150  count 

B.  Whole  eggs{  9  ^ 
•  -    C.     Milk,  1'  1/2  qt 

9u .  fA^.^'i'. A  J^i  ...........  < . 

E.  Bread  crumbs,  2  lb 

F.  Salt  to  taste 

G.  Pepper  to  taste  '  ■ 
1 1.    Procedure         .  " 

A.  Break  eggs  into  stainless  steel  container  '* 

B.  '  Beat  slightly  with  wire,  whip 
^  C.  Pour  in  milk     •  '  . 

-  D.  Blend  milk  and  eggs 
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JOB  SH^ET  -2 

f'.     Preheat  deep  fat  fryer  .to  SSO'F 

f-.     feel  slnriinp  h.  ■       '  . 
1 .         Re.'move  rinud  vein 


1 


J 


2.   ,^  Scrape  kick  of  each  shrimp  with  tip  of  paring  knife 

^^''^  ^Kilfway  tfiroucjh  each'  shrimp  lengthwise  using  paring  krvfe 

(NUFE:  Tins  isjiow  to  butterf-fy  cut  shrimp.) 

y\.     FIcittL'fi  tfif?  slirimf)  witfi  heel  of  hand 

I.      PIcjce  floLjr  in  fian' 

Season  flour  with  salt  and  pepper 

.   K.     Arid  shrinnp  to  flour 
•» 

L.     (>h}t  thoroughly 
«. 

M.     Pour  egcj  wash  into  pan 
N.    J^erno\/'e  shrimp  from  flour 

O.     Place  shrimp  in  egq  wash  .  .  . 

P,     Place  bread  crumbs  in  pan  #J  •        .  ^ 

O.  .   Dip  shrimp  in  bread  crur^bs 

R.     Press  crumbs  firmly  on  shrimp 

S.     Shake  off  excess*crumbs 
•  ••  "  % 

.  J/-...  ..Ploce  ..sh^rinip.  .in.:  iry  ..  baskets    ■  ' 

U,     Fry  until  golden  brown 

V.    bx-dh  *  '  •  . 

VV.     Sf^rve-'*'       .  '       .      '  ^  . 

v.  ♦ 

f'^OTE;  If  tlu?  [)askets  are  overloaded,  the  temperature  of  the  fat  will  be 
.    reclucerl  too  c|uickly  and  the  shrimfj  will  not  cook  evenly.) 

#  ■ 
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FISH  • 
UNIT  IX 


TEST 


1.        List  the  two  classes  of  fish.  *  . 


r 


4 


b. 


2.       Select  from  the  list  be^ow  the  purchasable,  forms  of  fish.  Circle  the  letters  of 


the  correct  answers. 

a.  Canned 

•b.  Reconstituted' 


Cured 


d.  Smoked 

e.  Fresh 

f.  Pickled 
Dried 


h.  Frozen 


3.        Distinguish  the  following  fish  by  fat  content.  Place  an  "L"  for  lean,  "V"  for 
variable,  or  "F'*'  for  fat  in  front  of  the  ccfrrect  fish.* 


_a.  Cod 
b*  Trout  ^ 


_c.  Tuna 

_d.  Salmon 

_e.  Sole 

f.  Catfish 


EKLC 
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9. 


4.       Discuss  the  four  common  methods^'  of  fish  cookdry. 
a.     Pan  frying  ' 


b.     Deep  frying 


c.      Broiling  ^ 


d.  Baking 


5  ZD 
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5.  Select  from  the  list  below  three  prinqiples  of  fish  cookery.  Circle  the  lette^rs 
of  the  correct  answers.  ^ 

a.  Avoid  overcooking 

b.  Cook  all  . fish  with  grease  -  ^ 

c.  Coat  all  fried  fish 

d.  Bake  fish  at  200° 

e.  Use  gentle  heat  when  possible 

f.  Use  as  high  heat  as  possible  > 

g.  Test  for  doneness  by  checking  color  of  meat 

-  ...  > 

6.  Demonstrate  the  ability  to:  .  •  - 

a.  Prepare  fish  fillets. 

b.  Cut  and  prepare  shrimp.  t; 

(NOTE:  If  the  above  activities- have  not  been  accompliished  prior  to  the 
y  test,  ask  the  instructor  when  they  should  be  completed.) 
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UNIT  IX 


ANSWERS  TO  TEST 

a.  Fin  fish 

b.  Shellfish 

a,  c,  d,  e,  f,  h 

a.  L 

b.  F 

c.  F 

d.  V 

e.  L 

f.  L 

Discussion  should  include: 
a.      Pan  frying  .  , 


1. 

Bread  fish 

2. 

Add  small  amount  of  fat 

to  cooking 

surface 

3. 

Cook  on  medium  heat  of 

300^350"^ 

4.- 

Heat  cookinc]  surface 

5. 

Place  single  layer  of  fish  on  cooking 

surface 

6. 

Cook  5-6  minutes  or  until 

brown 

7. 

Turn  fish  / 

8. 

Cook  4  5  minutes  or  until 

hrovvn 

9. 

Test  for  doneness 

b.      Deof)  frying^ 

1 .  Brecjd  fisfi 

2.  Slidke  excess  [jreading  from  fisfi 
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a. 


c. 


3.  Fry  fish  at  350°-375° 

4.  Cook  until  golden  b^own 

5.  Lift  out  in  gasket 

6.  Drain  well 
Broiling 

1.  Broil  onlv  fish  that  are  3/4"  -  2"  thick 
Paint  lean*  fish  with  oil 


2. 
3. 
4. 
5- 
6. 
7. 

Baking 
1. 
2. 

.-  3. 
4. 


< 

Cook  on  preheated  broiler  pan  with  rack 

Place  2"-4"  from  heat  > 

Broil  until  half  done  and  brown 

Turn  fish 

Cook  until  flaky 

Grease  pan  or  use  foil  to  [prevent  sticking 

Pain  t  or  dpt  wjth  .  margarine  .or,  butter  to  .prevent- drying  ouf- 
Cook  at  350°-500° 

Cook  6  11  minutes  per  pound  of  fish 
Cook  frozen  fish  9-16  mmutes  per  poufKi 


5: 

a:  c,  e 

Performance  skills  evaluated  to  the  satisfaction  of  the  •  instructor 
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EGGS  AND  CHEESE 
UNIT  X 


UNIT  OBJECTIVE 


After  comgjietion  oi  this  unit,  the  student  should  be  able  to  name  classes  of  cheese,  list 
principles  of  cheese  cookery,  and  list  purposes  of  eggs.  He/she  should  be  able  to  prepare 
a  cheese  omelet,  scrambled  eggs,  fried  eggs,  and  hard  cooked  eggs. 'This  knowledge  will 
be  evidenced  through  demonstration  and  by  scoring  eighty-five  percent  on  the  unit  test. 


SPECIFIC  OBJECTIVES 

After  comf)letion  of  this  unit,  .the  student  should  be  able  to:.^ 

1.  Name  the  main  classes  of  cheese. 

2.  List  the  common  cheeses. 

3.  List  principles  of  cheese  cookery. 

4.  List  purposes  of  eggs. 

5.  Name  the  purchasable  forms  of  eggs.  ^ 

6.  Select  fronn^^a^/hrr^uides  for  separating  eggs  for  cookery. 

7.  State  the  functions  of  meringue  ingredients. 

8.  __,£H^tinguish  between  ways  to  cook  eggs.  ^  ^ 

9.  Arrange  in  order  the  steps  for  cooking  eggs  in  a  shell. 

^    10.        Match  cooked  eggs  to  the  standards  for  eggs  cooked  in  the  shell. 
11.        Demonstrate  the  ability  to; 

a.      Prf?pare  a  ciieese  omelet. 
Ij.      Pref)cire  scrambled  egys. 
c.      Pre[)are  fried  egcj. 


d.     Prepares  fiard  cooked  ^^g(]. 
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EGGS  AND  CHEESE 
UNIT  X 


SUGGESTED  ACTIVITIES 

Instructor:  •  >^ 

A.  Provide  student  with  objective  sheet. 

B.  Provide  student  with  information  and  job  sheets. 

C.  Discuss  unit  and  specific  objectives( 

D.  Discuss  information  sheet.     ^  ( 

E.  Demonstrate  and  discuss  procedures  outlined  in  job  sheets,  - 

F.  Give  test. 
Student: 

A.  Read  objective  sheet. 

B.  Study  information  jheet. 

C.  Demonstrate  the  ability  to  accomplish  the  procedures'  outlined  in  the  job 
sheets.  i 

D.  Take  test.  / 

INSTRUCTIONAL  MATERIALS 

Included  in  this  unit: 
.A.     Objective  sheets  {r 

B.  lnfdrf7icition  she.^et 

C.  Jof:)  sheets 

1.  Jol:)  Sheet  ^1  Pref)are  Cheese  Omelet 

2.  Jol}  Sh{.'et  -2  Pre[)are  Scrc'iin[)l(?f  1  E()(js 

3.  Soh  Sheet  ^3  Prenc:ire  Fri(;(l  Efjfj 

4.  J()[)  Slieet  ^4  Prefkjre  -HcirrJ  CookfKJ  Ef]rj 


5  2  o 


•206- E 


ERIC 


D.  Test 

Answers  to  test  / 
II.     References:  *  .f'- 

A.  Handbook  of  Food  Preparation.  Washington,  D.C.:  i'Xmerican  Home  Econo- 
mics Association,  1971. 

# 

B.  Terr'ell,  Margaret  E.  Professional  Food  Preparation,  New  York:  John  Wilfey 
and  Sons,  1971.  ^ 

Haines,  Robert  G.  Food  Preparation  for  Hotels,  Restaurants,  and  Cafeterias, 
Chicago:  American  Technical  Society,  1973. 
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EGGS  AND  CHEESE 
UNIT  X 


INFORMATION  SHEET 

L     M<iir,i  cicisst's  of  clit'OSf;  ,  '  ' 

A.  Ndturcil 
^B.  BIlmkI 

(NOTE:  These  ciro  the  processed  and  spread  cheeses.) 
II.     Coinnujn  cIumjsi.'S 

A.  V(.'iy  hcird 
Exciniplcs;        Ptir  fiiL'Sdii,  r oniano 

B.  Hcird 
E Xcinif)!(?s:        ChL^ddar ,  svviss 

C.  Hcjrd  (()  st,M)HSof.t 

. E XcJini )Il>s:        Colhy,  (]ou(Jci 

D.  Soinisofl 

Ex<]fti[)l(.'s:    ~     BU.'LJ,  r(3(iLu?fort 

E  x.iMipiL's:        Col  t(i()(.\  CI  ^Mfii 
F  .      BIf'nd  ^ 

Exj[nf)les:        Sliced  Anv.'Mcan,  cliccsc  foods,  chcesf?  S[)rcc)ds 
III      P]  locif^lcs  ot  chcrsc  coolxcf  V 

.A,     UsL'  low  ft'fMp»'r J(uf *■   1  F 
[•]       C>>c>k  '  'illy  I  in n I  ni^'l f  i 

'Pf^'pjr*'  t.ir(jt'  "^Xi.u  1  n  1 1* -(If  cool'ifiij 
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D.     Co^nhmo  with  other  ingrodiLHils  to  ()e1ess  stringV  when  cooked 

1.  *  Milk  '  .      ^  , 

2.  S0U4) 
!  V      PufposL'S  ot  ecjcjs  . 

A.  ln^f)rove  ^toxlur(^ 

B.  Add  Lolor 

'   E<ain[)les:        Tunu  fish  salad,  (jreen  |ieas,  qiblet  gravy 

C.  Enhance  fkjvor 

D.  Act  js  ifiickenincj  agent  ^ 
F.Ktifn[il(>s:        PuddifKj,  cream  pie  .filling 

L"  .     A(jt  cis  binding  ageMit 

Exj[nf>|f)s:        HafU  crofiuettes,  (:)oultrv  dressing,  meat  loaf 
f  .  5.   UsfMl  for  cojtmc) 

E X:i[i];)l<?s:        Frif»d  cf^icken  (egg  wash) 
(1.     Usf'd   for  clarification  ,       .  . 

FxiiiKil^'s;  S(nips 

M.     Uv'd   fof"  ']jrnisfi 
/ 

^  ^-i";  :'f*'s:        Gremi  [hms,  s[)inacii.  chef  safad 

i        IJ'.^'d  as  f.'f nidsdyifif)  ,K)(:fit 

f 

^  ■••.)■'':  1;" ■      .    S.ilad  dressintis 
''  J  , .:!'  •'  of  t^g(|s 
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INFORMATION  SHEET 

(NOTE;   Now  [)rocJucts  with  ucjfj  content  are  [)ei(i(j  placed  on  tine  fnarket 

V  t .     St.'i       tifKi  fur  cookery 

A,  3f  ecik  ofV;  jt  p  1 1  MIL' 

B.  R->(jl,)f;f.'  (M]()s  ihdl  luive  forei()n  [Kirticles 

(f^JOTE:   Tfie  LMj()  may  ha'v^;  [)lood  S(:)Ots  or  be  off  color.)  I 
C   ^  b^^.'[)LH  jif.^  yolk  froni  wh'ite  ofie  at  a  ttiiie  " 
D.  ■  K I yolk  fr(;fvi  inixint]  witti  white 

(i\>OTF:   Tfiis  will  iiicrecfse  wfiif:)pincj  (:>ower  and  volume.) 
VII      Functtufi^  '.)!  11101  M)()Lif?  intjrt.^dients 
A.     Cff.tMi  fjf  Ttiricif 

1 ,        GiVL's  stability  ■  . 

'.^         Increase's  whi[)f)ifU]  tifiiL' 

1.     ^^^^J2jrj^f'-ist"i  voh in u.^ 

?  In(  f  ".isL's  sf;rl)iliiv 

'.^  f-i"l;)',  ff)  hff,'v"tn   nv'f  l>'S)tinfj 


) •  'H  III      I ; ' ■[ 
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^  INFORMATION-  SHEfT 

3.  S(:rani[)Ux] 

4.  Hc'ird  or  soft,  cooked 

B.     Co(iibin(?cj  with  other  ingredients 
^  i:  Omelet 

2.  Souffle 


^  '4 


3. 


3everij'(]o  ^ 

\ 


ExcJir)[)!e:    \  .Efujnoy 
4.        Dessert         ,^  / 
"  Exdfiiples:       ^Pudcliiu],  custard 

NOTE  :  AcJd  efjcjs  slowly.) 
IX.     Cookinq  e'r](js  if>  tin/  shell 

A.  AlU.'nv  e(j(]s  tc)  r lmcIi  room  terrifjeratur e 

B.  Picjc:*.'  iM|(]s  in  [levfordted  insert 


m 


^NOTE:  A  stiMni  kettle,  stoc:k  pol,  or  stecir?u?r  nuiy  [)e  used.  Water  Sfiouicl 
Im'  one  inch  ti[)ove*  cH)r]s.) 

f.)      Brioi]  \.\ J trr  to  c)^H) 1 1 

r    ■    f'^edi to  sni 111 V'f  ^ 

F".      Tnn^'  "  •/ 

(.J.      Pkit>"  in  cold  vv/)l»'r 

Sl'in(ijr  ( 'or   e(](]s  eonk'.'d   ifi   V\v  si  v.*!!. 

'? .         Oof.'  fi.iM  ( >  ■    .VN  lit'  i',  '  " 
N'{)lk   IS   in    iifiiitfj  st()'!'' 
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B.     Medium  cookeij 


FS  ■  211-E 


1.  Cooked  for  four  minutes 

2.  '  ■     White  is  cooked  to  ttie  yolk 

3.  Yolk  is  in  liquid  sl.age 

t 

Hard  cooked 


•  -  1.        Cooked  for  twelve  minutes 

2.  -       White  is  cooked  solid" 

3.  Yolk  is  firm 


y 

/ 
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EGGS  AND  CHEESE 
.'^     -UNIT  X  » 


■JOB  SHEET,;#V-PREPARE  CHEESE  OMELET 

i 


ty'^\jpsp^\.     E()ui[)rfien|    .  ,  • 

^       A.     GratGr         .  ^ 
*       B.     Mixing  bowl 

C.  *   Wire  whip 

■t 

^      D.     Skillet  . 

E.     Hot  pads"  ^ 
^    F.  ^Scales* 

G.  Ranqe      ^  ^ 

H.  Fork 

- 1 

II.       I  FUjr^?(lltMltS 

(NOTE:  This  will  yield  one  serving. 

A.  Ecjfjs,  3  '  .  ■ 

B.  Grateid  cheddar  cheese,  1  oz 


X. 


Bit  to  tast'e 


D.     Pf,'[)^er  to  taste 


E. 


^^^^ 


.  small  afnoLJnt 


A.  Br*\]ky»K)()s  into  inixifu)  howl 

B  VV^iip  vvitii  vvirf.'  uyhif) 

C.  S^vjsoD  skillf.'f 

D.  •  Piri(.>:  skilhit   ofi^rir)^)(,^  cit   2  75 


/ 


JOB  SHEET  #r 

Pour  in  eggs 

Shake  pan  back  and  forth  » 
Add  salt,  pepper,  and  cheese  when  egg  starts  to  set 
Roll  egg  toward  you  with  fork  while  snapping  skillet  away 
Garnish 

Serve  iriimediately        ■        •  ^ 
(NOTE:  -Omelets  "CANNOT  be  held  before  serving!) 


^ 
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EGGS  AND  CHEESE 
V  '  ••      •  UNIT.  X 
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JOB  SHEET  #2-  PREPARE-  SCRAMBLED  EGGS 


I.  Equipment 


ERIC 


A.  Mix>nq  bowi   "  ■" 

■V.     >x  ^ 

B.  -  Liciuici  measure 


C.     Wire  whip 


E.^  Sf)oon 
I  rujreciients 

(NOTE:  .  These  ingredients  will  yield  four  servings. 

A.  Eggii.  8 

B.  Milk,  4  oz 

C.  Salt  and  f)ef)f)er  to  taste ^ 
Procedure 

A.  Measure  milk 

B.  Crack  ^ggs 

C.  Place  eggs  and  milk  in  bowl 

D.  Mix  thoroughly  ^ 

E.  Cook  on  low  flame 

F.  Turn  eggs  over  slowly  to  allow  all  to  cook 

G.  Remove  while  soft 

A.     Salt  and  [^of^ipor  Lc)  taste 
I.      S(?rve  immediately 
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EGGS  AND  CHEESE, 
UNIT  X 


JOB  SHEET  #3-PREPARE  ^RIED  EGG 


I.     Equipment  ^ 

A.  Skillet 

B.  Spatula  | 
Ml.  Ingredients 

■  V 

A.  Egg,  1 

B.  Fat 

C.  Salt  .and  pepper  to. taste 

^  -  .  • 

III.  Procedure 

( 

A.  Preheat  cooking  skillet  ^ 

7  . 

B.  Season  skillet 

C.  Crack  egg     -  ' 

L).     Slide  egg  onto  cooking  surface 

E.  Cook  on  low,  heat 

F.  Turn  egg  if  required  * 

•  G.     Remove  egg  \ 
H.     Salt*  and  pepper  to  taste 


/ 
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EGGS  AND  CHEESE 
UNIT  X 

JOB  SHEET  #4-PREPARE  HARD  COOKED  EGG 

I.  Equipment 

A.  Perforated  insert 

B.  Steam,  kettle,  stock  pot,  or  steamer 
II.  Ingredients 

A.  Egg,  1 

B.  Water 
III.  Procedure 

A.  Allow  egg  to  reach  room  temperature 

B.  Place  eqg  in  perforated  insert 
Sot  insert  k    tepid  water 

'''y     b'ifiq  wdtur  to  :!  boil 

E.  Cook  for  twelve  minutes 

F.  Remove  iron)  w._:.ter 

■  •> 

i      Run  cold  watt.T  over 'egg 


I 


5 :  j  r; 


1. 

2. 

r 


3. 


4. 


EGGS  AND  CHEESE 
UNIT  X 

TEST 

Name  the  main  classes  of  cheese. 
a. 

Nb. 

List  common  cheeses. 

a. 

b. 

c. 

e. 

■'f  '  ': 

f.  ,  ^         ■  ■ 

List  three  principles  of  cheese  cookery. 

a.  ^ 

b. 

c. 

List  three  purposes  of  eggs. 

a. 

b. 

c. 

Name  the  purchasable  forms  of  eggs, 
a. 
b. 
c. 
*  d. 

537 


.  / 

Select  from  the  list  below  four  guides  for  separating  eggs  for  cookery.  Circle 
the  letters  of  the  correct  answers. 

a.  Keep  yolk  from  mixing  with  white 

b.  .  Separate  yolk  from  white  one  at  a  time 

c.  Break  only  on  side  of  pots 

d.  Replace  eggs  that  have  foreign  particles 

e.  Break  one  at  a  time 
State  the  function^  of  meringue  ingredients. 

a.  Cream  of  tartar 

1)  4 
2) 

b.  Sugar 

1)  .  "  .  .  ■ 

2) 

Distinguish  between  ways  Jo  cook  eggs.  Place  an  "S"  in  front  of  those  cooked 
as  a  single  ingredient  and  a  "C"  in  front  of  those  combined  with  other  ingredients. 

e.  Souffle 


"^f.  Fried 


g.  Beverage 


h.  Hard  or  soft  cooked 


Arrange  in  order  the  steps  for  cooking  eggs  in  a  shell.  Place  a  "1"  in  front 
of  the  first  step,  a  "2"  in  front  of  the  second,  and  so  on. 


a.  Time 


_b.  Allow  eggs  to  reach  room  temperature 
_c.   Set  insert  in  tepid  water  ^ 
_d.  Place  in  cold  water  538 


FS 


_^e.   Reduce  to  simmer 

J.    Bring  water  to  a  boil 

_g.   Place  egcjs  in  perforated  insert 


Match  cooked  eggs  on  the  right  to  the  standards  on  the  left.  Hace  the  appropriate 
nunnber(s)  in  the  blanks  provided. 


a.   One-half  of  white  is  firm 


  b.  Cooked  for  four  minutes 

 _c.   Yolk  is  in  liquid  stage 

 d.  White  is  cooked  solid 

 e.   Yolk  is  firm 

 f.    Cooked  for  three  minutes 

 g.  White  is  cooked  to  yolk 

 h.  Cooked  for  twelve  minutes 


1. 
2. 
3. 


Soft  cooked 
Medium  cooked 
Hard  cooked 


Demonstrate  the  ability  to: 

a.      Prepare  a  cheese  omele^ 

tr.     Prepare  scrambled  eggs. 

*•% 

c.  Prepare  a  fried  egg. 

d.  Prepare  a  hard  cooked  egg. 

(NOTE:  If  the  above  activities  have  not  been  accomplished  prior  to  the  test, 
ask  your  instructor  when  they  should"  be  corhpleted.)    '  " 
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EGGS  AND  CHEESE 
UNIT  X 


answers' TO  TEST 


a.  Natural 

b.  Blend  '  ^ 

a.  Very  hard 

b.  Hcird 
Hard  to  semisoft 
Semisoft 
Soft 
Blend 

Any  three  of.vtte  foljowing.: 
a.      Use  low-tentnerature-  125" 

b  -     Cook  ahfy  ..uh.til  melted 

■'•  ° W 
i     '  '**  , 

c.  '  Pcopare  larg^  qu^^ntities  for  ^cooking" 


r-r'*,  Diced 


>  ''""^^    01   S  Grated 


5 . 


>  '3)    '^  -^'Sh resided-. 


y^V-i       ^  (j.,  ■^"'€^m[>;ne\^    ^dther  ingredien/^  '  to  be^  less'' string^y^  when  coeked 


D^f:  Milk 


2) 


rSocff^V.  ' 


.4. 


Ar'iy.  threo  of  the  i^Qllowing: 


f).^  A?f(V-cofgr/ 
,     !X     e/     Act  as Vbindiruf^  i]fj(;nt  ' 


ERIC 


f.  UTe([  for  '(J^o^itinq  « 

■  q)  i  Che(}  for  clii^^ijj^cMron 

h.  .  Usr^Ufor  gcirnisHj^  * 

.l".  ^  Used  as  (Mnulsifyin^M^jtMir 


5^' 


'V 
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■) 

\(^}' .  5-        <J-  Frush 

Ij.  Fro/en 
Dried 

^  d.  Propared 

6.  a,  h,  d,  c 

7.  a.      Cream  of  tartar 

1)  Gives  stability 

2)  Increases  whipping  time 
b.  Sugar 

1 )  Decreases  volume 
\ 

2)  lru:,reases  stability 
■:.'3)  Helps  to  prevent  overheating' 

8.  ■        S  ;  e.    c'  ■ 

I),    s  f.  s 

■    ■         ■      c,     C  '     c,.^,    c  , 

cl.     C        •      /    h.  S 

I).      1.  -         f.  4  ^  _\. 

c.     3      •  ■        '  g.  2 
.     fl.  7^ 

10.        a,      1  d,  3  (J      2  ■  ■ 

!)•     "2  e.  :3  '  h.  3 

1,2  _f,  1  ^ 

11         Pt-rformance  skills,  evaluated  to  the  satislaction  of  tiie  instructor 
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RICE  AND  PASTA 
UNIT  XI 


UNIT  OBJECTIVE 


After  completion  of  this  unit;  the  student  should  be  able  to  arrange  in  order  the  steps 
for  pasta  cookery,  rice  cookery,  and  blanching.  JHe/she  should  be  able  to  demanstrate  the 
ability  to  prepare  rice  pilaff  and  macaroni  andqheese.  This  knowledge  will' be  evidenced 
through  demonstration  and  by  scoring  eighty-five  perce.nt  on  the  unit  test. 

n  '  . 

SPECIFIC  OBJECTIVES 

After  completion  of  this  unit,  the  student  ^hould  be  able  to: 

1.  List  common  types  of  pasta. 

2.  Select  from  a  list  the  ratio  of  prpducts  for  pasta  cookery. 

3.  Arrange  in  order  the  steps  for  pasta  cookery. 

4.  List  tests  for  doneness  of  pasta. 

5.  Arrange  in  order  the  steps  for  blanching. 

6.  Select  from  a  list  the  ratio  of  products  for  rice  cookery. 

7.  Arrange  in  order  the  steps  for  the  o^en  or  steamer  method  of  rice  cookery. 
^      8..      Arrange  in  order  the  steps  for  stockpot  method  of  rice  cookery. 

9.        List  the  variations  of  rice  cookery. 

10.  Discuss  ways  to  achieve  a  quality  rice  product. 

11.  Demonstrate  the  ability  to: 

a.  Prepare  rice  pilaff. 

b.  Prepare  macaroni  and  cheese. 
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RICE  AND  PASTA 
•    UNIT  X! 


SUGGESTED  ACTIVITIES 


Instructor: 

A.  Provide  student  with  objective  sheet. 

B.  Provide  student  with  information  and  job  sheets. 

t 

C.  Discuss  unit  and  specific  objectives. 

D.  Discuss  information  sheet. 

E^.  -   Demonstrate  and  discuss  procedures  outlined  fn  the  job  sheets. 

"i- 

F.     Give  test. 

Student:  . 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Demonstrate  the  ability  to  accomplish  the  procedures  outlined  in  the  job 
sheets. 

D.  Take  test. 


'    INSTRUCTIONAL  MATERIALS 

Included  in  this  unit: 

A.  Objective  sheet  . 

B.  Infbrmation  sheet 

C.  Job  sheets  , 

1.  Job  Sheet  #1  -Prepare  Rice  Pilaff 

2.  Job  Sheet  #2-  Prepare  Macaroni  and  Cheese 

D.  Test 

E.  Answers  to  test 

543 
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EKLC 


54  1 


FS  231 


RJCE  AND  PASTA 
UNIT  XI 

m 

INF-0'RMATION  SHEET 


Conjrnon  ty})t*s  of  pjstd 
A.     MciCciroiu  ^ 
4fe  S|)c)fjfu>tti 
C.     Noodh.'S  V 


1.  LciScUiHtT 


?.\  E()(] 


Rtitic)  of  [)i()(jU(:ts  [or  piistd  cnok(M'V 

A.  Out.'  (j.ilk)fi  WcitL'f 

B.  2  f j[)l()S[)0(')ns  Siili 

C.  OiH'  pouful  pfoduct 


(NOTE:  Sf^vcn  to  eiciht  [:)0uncis  of  product  will  yield  100  3-ounce  servings.  Yield 
will  vary  with  riudlity.  One  eighth  cup  oil  may  be  added  to  prevent  foaming,) 

PtjSt.i  cookoiy 

A.  Binu)  WtittT  to  hoil  '  .  ' 

B.  A(l(i  s<jlt 

C.  Slowly  stir  in  4^  oi   U'ss  [)roduct 
[y.     Al low  Wcitrf   to  i:oo iinuL'  to  1 

E.      Wet   till  sufftiCJ'S  of  [irofiuct  . 

(NOTE:    r his  [)r(.'V«'fits  slicking.)  ' 

F     ^Cook  urUil   finn  'hut   hMKjtM  ■  . 

'NOTE;    Lji()<'  injcjKini  jnd  sp.Kjfiotti  sficmld       cook^'d  twe^ive  ininutt'S. 
,      NoodU's  ,)iid  s!ii.j!i  in.it.jroni  sfiould  hr  cookf^d  ttm  fiiioutos.  Cool<>ing  tifiu*' 
should  I'x'  tiH:rrjs»Ml  for    ijSci()ii(i  .ind  ( loc.rt.'tisj.'fj  ,  for  [)roducts  tluit  will  ht' 
(.on)l)if)i,'d  .wKh  othtM   foods  jfuj  thini  l^dkerj^te 
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INFORMATION  SHEET 


IV.    To5>ts  for  cloneness  of  pasta 

(CAUTION;  Do  not  oVercook.)^ 

A.  Product  should  break  cleanly 

B.  ProcJuct  ^lould  break  easily 

C.  Product  sfiould  not  bQ^sticky 

fNOTE:  Thf?  [)roduct  should'  be  blanched  immediately  after  cooking.) 

! 


A.     Run  hot  WcJ.U^  over  product 
*      B.  Drdin 

C.  Usf?  fninirDum  amount  of  oil 

D.  Sorve 

(NOTE"  Cold  water  is  optional  for  certain  products.) 

VI.     Rdtio  of  products  for  rice  cookery 

A.  Ont'  fjuart  water 

B.  One  toas[:)oon.  salt 

C.  Ofie  ()ound  [product 

(NOtE:  Seven  to  eight  pounds  of  p^^  iue:t  wili  /ield  100  3-ounce  servings. 
Yield  will  vary  with  quality.) 

*  •      •*    '  •■  ' 

VM      Oven  or  steamer  riiethod  of-.rice  cookery  . 

A.  Place  no  more  than  4#  'rice  in  baking  pan 

B.  Aclfl  yilt  to  boiling  water 

f         ■  ' 

C.  Pour  wafer  over*  rice 

0.  .  Stir  ..-  .  ■  ' 

L      Cover  pan  tKjhtly 
F.     Cook  .  . 

(NOTE,  Bdko  dt  350^  for  30-35  'minutes  or  steam  for  30-35  minutes.) 


ERIC 
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INFORMATION  SHEET 


G.     Retiiovi;  from  hedt 
.   H.     Let  stcin-cJ  covered  for  five  minutes 
VIII.     Stockpot  method  of^-Hcc  cookery 

A.     Cook  in  batclios  no  Uircjer  than  three  pounds 


ERIC 


B. 

C. 


AdcJ  rice  and  salt  to  boiLuig  water 


D. 

\ 

E. 

F; 
G. 
H. 


A(J(j  one  teas[)oon  fat  \)^\  pourad  of  f)roduG;t  to  prevent  foaming 
Cook,  on  low  heat  for  15  minutes 
Add  more  water  as  needed 
Remove,  from  "heat 
Cover  antj  let  stand 

•\  ■  % 

*^  Let  sfand  covered  five  minutes 
JX.    Variations  of  rice  cookery 

A.  Brown  rice  '  . 

1.  Add  more  liquid  ■  • 

2.  Cook  longer 

B.  Drier  rice 

1.        Cook  covered 
^  2.        Let  rest  10-1 5  minutes  longer 

Ways  to  achifive  a  quality  rice  product 
^    A.     Do  not  remove  lid  or  stir  while  rice  is  resting 
B.     Test  for  doneness 

1 .  Tender       j     •  * 

2.  Liquid  is  absorbed 
'  C.     Wash  rico  [}efore  cooking 


1 


Not  re(iLiire(j  for  minute  rice 


Not  retjuired  for  enriched  rice         •  " 

(.NOTE:  If  rice  is  to  be  held  before  service,  store  in  water,  cover 
tiqhtU/,  and  refrigerate,) 


541 


FS  •  235  E 


V^.-    .  RICE  AND  PASTA 

UNIT  XI    .  , 

JOB  SHEET  #1  PREPARE  RICE  PILAFF  ^ 


E()i)  i[)rn(MTt 

.A.  .SccjIl^s 

B.  Cuttinq  *hOcjrd 

C.  French  knife 

D.  '   Lcjrcjo  skillet 

E.  hiotel  '[)cjn,  4"  long  "--^ 

F.  IVlec)Sijrin()  s[)oons 

G.  Sf)0()n 

H.  Hor  f)ci(js       ,  \ 

I .  Clin  DfUMier,  , 
J.  I  SttMfnf.'f 


Oven 


I  n(|ref  lifMits  ...  -  . 

(NOTE:  The  fnllowmf)  iiMjr(xJients  will  yield  "50  3  4  ounce  servincjs.) 

A.  Rice,  2^  .       .   ^  .  ,  

B.  Mcfrtjjr me  f)r  [)iitter.   1  ^  ' ^• 

C.  VV'in^r,,  1  f)dl 

D.  Scilt,  -1   1  7  T 

GffMM)  [iefip(?r,  cfiOf)[)e(f.   \^    ■  ^ 

F.  w^^nion,  (JicecJ,   10  o/  *  • 

G.  iPiiiiKMito,  (;lio|)p(!(l,  8 

•  54  8     .  ' 
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JOB  SHEET  ^1 

Procedure 

A.  VVoKjh  2^  of  Vice  ' 

B.  CiKj])  f]ree?n  fje[)fjer 

C.  W(?if)h   1~  of 'fjretjn  jJL'pfjer 

D.  Dic:e  oniofi 

E.  VVeuih  JO  0/  of  oniOfi 

F.  Chop'  f)ir7iiunlo 

G.  Weiflil)  8  0/  of  piMiiento 

H.  PlacL'   1~  riuircjcu'ifn;  or  hotter  in  Iciryf?  skillet. 

I.  -Melt  niciffjdrioe  or  [)utt{;r 
J.  Picice  2^  rice  in  skillet 

K  BrDvvn 

L  PfJLH'  1         l)Oiiincj  Welter  in  4"  Icjfuj  hotel  [KiO 

M;  Adfj  1  J  7  T  salt  ' 

i^-i..  PKice'  rice  in  4"  long  [)an  ^ 

0  Cook  30  minutes  m  stedmer 

P.  RfMtiovti  from  steamer 

0.  Arid  [)ep;nM .  onion,  pimiefito 

*R.  Stir  liqhtly 

S.  B,ike  cit   350    foi    lb  niinut'.'S 
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RICE  AND  PASTA 
UNIT  Xi 

JOB  SHEET  #2-PREPARE  MACARONI  AND  CH^^ 

1.  Eciuipment 

A.  Hotel  pan,  2"  long  (2) 

B.  Sauce  [)ot 

C.  Stock  [)ot 

.0^,    Food  cjrater    ■  '  / 
-E.     Wire  whif) 

F.  -S[)oofi  ■  c 

G.  Colldncier 

H.  Bciker's  scale 

II-     I  nqredients  "  k 

(NOTE:  The  following  ingredients  will  yield  50  servings.) 

A.  'Macaroni,  3^ 

B.  Cfieckicir  cfneese,  grated,  2- 

C.  Butte^r  or  fTiargarine,  6  o^ 

D.  FIcnir.  6  n/ 

E.  Milk,  3  fit  , 

F.  Scilt  to  tdStL" 

G.  P»'()[)(M-  U)  Tcistf? 
II.     Pr  of;t.'{  lu  [  r 

'C.      P-'h.Mt  (,vf>n   fo  ^yS  F 
n      Pij(.t>  OIK'  fjjllofi  Welter   111  stuck  [)ot    '  * 
b.'      \(kl  s<iU 

■joi)  ., 
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JOB  SHEET  ^2 

\    F.  .  ■  Bring  to  a  boil 

G.  Add  macaroni 

H.  Stir  occasionally  ,  ^ 

I.  Boil  seven  mirlutes 
J.      Drain  in  collandet 

Wasfi  with  cold  water 
L.     Wash  witfi  fiot  water 
M.  Drain 

N.     Set  aside  ^ 

0.     Place  butter  or  margarine  in  sauce  pot 

P.      Heat  slightly 

Q.     Add  flour  and  blend  with  wire  whip 

R.     Cook  sligfuly 
\^S.      Add  fiot  milk 

r.     Stir  con=itantly  to  make  smooth  cream  sauct 
U.     BlfMid  crearTi  sauce  into  cooked  macaroni 
v.     Season  vvitfi  salt  and  [lef^ijier 
VV     Stir  in  hdlf  uf  fjrat^.'d  .cfieese 
X.      Biend   thoroijfjfi  ly 
V       Place  in  hotf'l  [)cjns 
Z.      Tof^  wUf^   r(M)iaimf)()  (.ru.M'Se 


AA    PlctC'^  tn  ovt'M  until  [)r() 


BB  S'»rv> 
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RICE  AND  PASTA 
UN/r  XI 


] 


TEST 


1.  List  the  common  types  of  pasta, 
a. 

b. 
c. 

2.  Select  from  the  list  below  the  ratio  of  products  for  pasta  cookery.  Circle  the 
letters  of  the  correct  answers. 

a.  1  gallon  water 

b.  1  quart  water 

c.  2  T  salt 

d.  4  T  salt 

e.  3#  product 

f.  1#  product 

3.  Arrange  m  order  the  steps  for  pasta  cookery!  Place  a  "1"  in  front  of  the  first 
step,  a  "2"  in  front  of  the  second,  antjl  so  on. 

 ^a.  Slowly  stir  in  4#  or  less  product 

A..,^  b.  Wet  ail  surfaces  of  product 


 c.   Bring  water  to  boil 

 d.  Cook  until  firm  and  tender 

 e.   Add  salt 

 f.    Allow  water  to  continue  to  boil 

List  the  tests  for  doneness  of  pasta. 

a. 

b. 

c. 

552 
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5.        Arrange  in  order  the,steps  for  blanching.  Place  a."1"  in  fr9nt  of  the  first  step, 
a  "2"  In  front  of  the  second,  and  so  on. 


8. 


_^a.  Use  minimum  amount  of  oil 
b.  Serve 


^c.   Run  hot  water  over  product 
« 

d.  Drain 


6.        Select  from  the  lis\  below  the  ratio  of  products  for  rice  cookery. 


a. 

1  gallon  water 

b. 

1  quart  water 

c. 

1  t  salt 

d. 

1  T  salt 

e. 

1#  product 

f. 

1/2#  product 

lis\  bel 

ter  \ 


Arrange  in  order  the  steps  for  the  oven  or  steamer  method  of  rice  cookery.  ' 
Place  a  "1"  in  front  of  the  first  step,  a  "2"  in' front  of  the  second,  and  so 


on 

:  a.  Pour  water  over  rice 

b.  Cover  pan  tightly 
^"^^NrrH^ace  no  more  tharj  4#  rice  in  baking  pan 

 d.  Cook 

 e.  Remove  from  heat 

 f-  Add  salt  to  boiling  water 


_g.  Let  stand  covered  five  minutes 
fi.  Stir 


Arrange  in  order  the  steps  for  stockpot  method  of  rice  cookery.  Place  a  "l 

in  front  of  the  fiJ^v^tep,  a  "2"  in  front  of  the  second,  and  so  on. 

 ^-  Add  one  teaspoon  fat  per  pound  of  product  to  prevent  foaming 

1).  Add  more  water  as  needed 


Tit 


I  ri,^  Remove  from-rb«iat 
^  r-   ...  ^  '       'I-  : 


■  I 

<  ■ 

■;( 

■  h, 

^  List 

the 

stanti  cqverteci         m^utes  , 

nn''.rl:i«;at^-.  ^    'J  -'  '.  -u' 


•  V.       ,  FS  -,  2.4t-E 

•  I'-  •  • 


1  g-   Cook  in^  batches'  no  largej^T^an*  thr8.^'poi^n(^\^^ 

5ver  .and  ^et.  stand  .  '       '  '    '  ' 


10. 


a.  Brown  rice 

1) 
2) 

b.  Drier  rice 

1) 
2) 

Discuss  ways  to  achieve  a  quality  rice  /product. 


\ 

\ 


D(?fiionstrcite  (h(?  ability  to: 


tj.      Prf?()(irr>*  nco  pilaff. 


[).     Prn\)i]n)  macaroni  and  cfiee«e. 


j  (NOTE:   If  [hii  a[)ovr;  activities  have  not  been  accomplished  f)rior  to  the 
trst,  ask  your  instructor  vvlien  they  should  be  completed.) 
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RICE  AND  PASTA 
UNIT  XI 


ANSWERS  TO  TEST 
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2.  ci,    L.  \ 

3.  ^1.  3 


h.  5 

c.  1 

(J.  6 

v..  2 

I.  4 

a.  ProcJuct  sfiouici  l)r\?ak  cleanly 

I).  PrucJuct  slioLilcl  l)r(?ak  easily 

I 

c.  Product  slioulcj  not  l)C  sticky 

a.  3 


[).  4 

c.  1 

(1.  2 

(i.            [).  C. 


a-  3  (.  7 
().      5  f 

c       1                            (].  8 

(j       ()                             fi,  4 

5  5*5 
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8.        a.     3  .  4 

t'.  -5  f.  2 

8  g.  1 

fl.     G  /  ii.  7 

9-        fi.      Brown  riVj 

A|         1)        Vdd  more  licjuid 

2)       (Cook  ,  longer 
I).      Drier  rice 

1)  Cook  covered 

2)  Let  rest  10  15  mintjtes  longer  ^^'^^"'^ 

10.        Discussion  should  include: 
ll 

ci.      Do  fiot  ..remove?  iJd  or  stir  wiiile  rice  is  resting  ^ 
i).      Tfjst  lor  (loneness 

1)  'Tefulf^'r 

2'         Li(jui(l  IS  ahsor[:)ed 
c.      VVdsf)  ri(:(,'  iM.^forf,^  cooking 

n        Not  re'fjuired  for  niinLJte  rice 

2)         Not  ref}uired  for  enricfied  ■  rice 
1  1          Perforr7iance  skills  evaluated  to  the  satisfaction  of  the  instructor 
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VEGETABLES 
■  UNIT  XII 


UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  list  examples  of  the 
classifications  of  vegetables  and  match  the  methods  of  cookery  to  cl^sifications  and 
purchasable  forms  of  vegetables.  He  should  be  able  to  demonstrate  th^^prol^er  techniques 
for  producing  and  serving  vegetables.  This  knowl^ge  will  be  evidenced  through 
demonstration  and  by    firing  eighty-five  percent  on  tPhssAJnit  test.  ^ 

SPECIFIC  OBJECTIVES 


After  completion  of  this  unit,  the  student  should  be  able  to: 
/. — '     1.        Match  terms  associated  with  vegetable  cookery  to  the  correct  definitions. 
List  examples  of  each  classification  of  vegetables. 

■ 

List  purchasable  forms  of  vegetables. 

List  the  steps  used  when  preparing  vegetables  for  cookery. 


2. 
3. 
4. 
5. 


6. 
7. 
8. 
9. 
10. 


Match  methods  of  cookery  to  classifications  and  purchasable  forms  of 
vegetables. 

Discuss  the  points  to  consider  when  determining  the  method  of  cookery. 
List  the  basic  guides  for  vegetab^. production. 
Match  the  guides  for  retaining  color  to  the  colors  of  vegetables. 
Compare  thp  quality  of  cooked  vegetables. 
D  e  m  o  n  s  t  ra  te  i^^^B^S^t  o : 


a.  Prepare  frozen  "carrots 

b.  Prepare  canned  carra 

c.  Prepare  fresh  carrots. 


D  0  i 


VEGETABLES 
UNIT  XII 


/ 
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SUGGESTED  ACTIVITIES 

I.  Instructor: 

A.  Schedule  tour  of  a  produce  purveyor. 

B.  Provide  student  with  objective  sheet. 

C.  Provide  student  with  information,  job,  and  assignment  sheets. 


( 
\ 


V 


D/*^ Discuss  unit  and  specific  objectives. 


E.  Discuss  information  and  assignment  sheets. 

F.  Demonstrate  and  discQss  procedures  outlined  in  job  sheets. 

G.  Arrange  for  purveyor  to  conduct  a  can  cutting  demonstration. 

H.  Give  test. 


II.  Student: 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Complete  assignment  sheets  and  turn  in  to  instructor.  * 

D.  Demonstrate  the  ability  to  accomplish  the  procedures  cwjtlined  in  the  job 
sheets.  '  .  .  . 

E.  Take  test. 


INSTRUCTIONAL  MATERIALS 


Included  in  this  unit: 

A.  Objective  sheet 

B.  Inforniation  sheet 

C.  Assignrncnt  Sheet  ^1  Cofn()dre  Quality  of  Cookcci  Vecjfjtal)les 
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D.  Job  sheets 

1.  Job  Sheet  #1,--Prepare  Frozen  Carrots 

 .  .  .V 

2.  Job  Sheet  #2-Prepare  Canned  Carrots 

3.  Job  Sheet  #3-Prepare  Fresh  Carrots 

E.  Test  •  • 

F.  Answers  to  test 

References:  ' 

A.  Terrell,  Margaret  E.  Professional  Food  Preparation,  New  York:  John  Wiley 
and  Sons,  1971 .  ;^ 

B.  Fowler,  9^  Faye;  West,  Bessie  ^Brooks;  and  Shugart,  Grace  S.  Food  for 
50,  New  York:  John  Wiley  and  Sons,  1971.  ^ 

C.  Vail,  Gladys  E.,  et  al.  Foods.  Boston:  Houghton  Mifflin  Company,  1973.^ 

D.  Lundberg,  Donald  E.,  arid.  Kotschevar,  Lendal  H.  Understanding  Cooking,     ^ ' 
Amhurst,   Massachusetts:   University  Store,  University  of  Massachusetts 
1968. 

E.  West,  Bessie  Brooks;  Wood,  LeVelle;  Harger,  Virginia  F.  Food  Service  in  ^ 
Institutions,  New  York:  John  Wiley  and  Sons,  1966.  ^ 
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A. 


INFORMATION  SHEET 

rrns  anci  definitions 

Au  cjratin  To  tof:)  witli  butter  or  margarine,  crumf^s, . and  cfiecse 


B.     Steanv  To  cook  in  steam  with  or  without  water 


C 
D 

E. 

II.  CI 

A. 


Scallof>  To  f)ake  in  a  sauce  of  liquid;  mix  in  layers 

Glaze  To  coat  with  sweet  liquid  of  medium  consistency 

Example;         Glazed  carrots  with  butter  or  marqarine  and  sucjar  or  honey 

Blemish  -Dark  sj)Ot  found  on  fresh  vec^ta[:)Ies 

Seasoned-.- Fat,  salt,  and  pepper  that  hJve  been  added  to  the  food 
Exa-mple:    ,     Seasoned  gfeen  beans    fcacon  drippings  and  salt  and  pe[)per 
iissifigation  of  vegetables 


Parts  of 

plant 

Root 

V 

'  2. 

Bulb 

3. 

Sterol 

"4. 

FlovvL'r 

5 . 

SlhhIs 

Color 

1 . 

GrtMMi 

?. 

Yollovv 

3, 

Rf?(l  . 

4; 

VVIirrr 

F  Livf  M' 

1.  Mil.l 
? .         Sf  f  ofK] 


) 


■]  li  0 


■  ? 
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INFORMATION  SHEET  "  •  /  '  ' 


Purchasable  forms  of  vegetables 

A.  Frozen 

r 

B.  CanruKl 

C.  Fresl!  \^ 

D.  r  Dried 

IV.     Pref)ariru|  vegetables  for  cooki^y 
"Frozen 


^   1.        Use  ten  pounds  or  less 
\ 

2.        Cook  frozen. 


(NOTE:  Vegetables  that  could  be  tlrawed  before  cooking  are 

f^rnrrnli  ;^nH 


l^roccoli  and  corn-on-the-cob. 
3.        Do  not-refreeze  vegetables 
Canfiod       '  ^ 

1 .  Dr^in  one  half  Dt  .liquid 

2.  Remove  from  can  ^ 


C.  Fresfi 

\ 

1 .  Wasfi 

2.  Soak 

tTrwn 

4.  Peel 

5 .  Re f n o\y p  I) terrrrsf  1  es 

D.  Dnefl 

.1  Reniove  foreign  ()articles 

"lOrE:'  Dried  hiMtis  sliouki  bo  vvastioci  prior  to  cookinq.) 


\ 


5^)  I 
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INFORMATION  SHEET 

V      Mctliods  of  ve(ii;t;il)li.'  cooker-/'^  '  * 

'    '     -  4- 

fMOTF^;;  Diffuront  n.'Cipt.'S  cdil  for  (iift(M(.'nt  ivif'thods  ami  variations  Of  ccx^k^.w  . 
Mt.'ti)Ocis  shovvfT  [)(^lovv  ar(?  (de  [)(^st.^  How()V(?r,  fiiothods  f^nay  l;e  adjust^'d  to 
(li f f^'|■^?n^  situatiufis.i  '.'-r' 

A.     Boii  •  '  .  .  ' 

(CAUTION;  Add  vi.M-[^ta()h.'S ,  af  ttn-  water  boils;  reduce-  fiOcU  whiin,  !)0!ftfuj 
Vt'-'turns:  do  nol  cfjok  at  a  ■raf)id  boiL)  ■  ' 


1 .  StrofUj  f  iavor(?d  vfMjctahkiS 
...    2:  ■      Fn.'sh-  (jrcan  v(M|t;r 


3.    ..^  Poiaiof's  VciiKMifjs 

B.  Siinii^^-r  to  sr'rvai)ta  tt'ni[)(?ratLire  Canned  ve(]eta[)!(?s 

C.  Slf'atn  '^''^^f^t 

1.  Broec:oti 

y.         FVo/(Mi  vt.'iu'i  . 

3 .    '     Mof     f 'f'f)  ^.'tM let a[ )i*>s 


F. v.ifi'[)^^-^.    '    Corn,  r,:Mots 

4.  Mild     fi,ivor<Hj  \'r,;t'tj[;i\;S 


1  ^  PntjU^ 


5  li  2 


■  li'JFOR^.'lA  nO;--:  SMEL  T 

\ 

T'  ;JV  .Hull)!"      for      ( A  }()]'■  i':  y 

» 

)^      ,7j  ?    Vt'(  j{M ,)[  )If..'  '  ^ 

•  '11 J  i'     :   [or   v^'i  jr  t  jnl*;  \]t  ( )f  ji  iC.  f ;  oi  5 


-fM^'fcajl/'s  uiilv^rojMU'  s^irvcihlo  temf)erature  (15jOT) 
f*--     •-!"^;^^^'^,   fui  'Ofily  ?0  fniiii^-s  or  less,     \  *^ 


Pioocifiple  glci/ecl  harvard  beets' 


■    Co')-    c):,  clfjsr  to  scrvKvj  i[nir.''js  ()Ossi[)Il' 
i^llow  verj*;tahies  CoibV  oot  .'jf-ferM-d  by  heat' 


5  6  3 
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veg'Itabies  '  >  .-^^  ^ 


ASSfGNMENT  SHEET  ^1  COMPARE  QUALITY 
,     V   ■     OF  COOKED  VEGETABLES 


.^V'Cornf)are  th.e  quality'bf  tfie  cQokud  Cdrrots  by  usiruj  the  fo 
()roduct  ciccordfncj  to^,i;olar,  texture,  taste,  cjf)[jearance,  and  | 
before  cookii^n,  ■:  m 


•core  fifieet.  Score  eTr^Li 
■7if)ared  to  tiie  [)foduct 


(NOTE:  Tfii^  assiqun^ient  ^sfieet ^siiould  l)e  done  after  the  \ob^  sheets  at^conipi(?ted.) 
■    20.  ;-  fSipointS:.-S-^.^ 


14     1.0'points- C  ii 
■  9     '  5  ■points-  Nof 


que 


Appearance 


'  ^Size 


'I.. 

'  ■■'  .       '■>  'j^ 

.^'-"^  ,  -A. 

FROZEN 

CANNED 

FRESH 

1 

i 
i 

^— j 

.  i  '  '     '■'  - 

f 

i 

-4 

1 

;  ,1 

 1 

Exc. -4 

Good  3 

Fair- 2 

Poor  1 

m 

p 

o  ■' 

o 
o. 

'9- 

Tl 

a; 

ro 

.  Poor  1 

m 

X 

p 

1 

Good  3. 

a; 

— H 

-D 

C  -  ' 

c  •■ 

■  Total  Points 

Tot<)i  PoiMiS 

-X 
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VEGETABLES 
UNIT  XII 


JOB  SHEET        PREPARE  FR0ZEn\'6aRR0TS 


Ec]Ljif3ment 

A.  Steamer 

B.  Scale 

C.  •■^SteatTier  [lan,  2-inch  long 

D.  Measuring  spoons 


I 

<t  '  '   ■  y 

E.  ^  Skimmer  ;  ■  _ 

F.  Steam  table  pan,  4-inch  half 


G.  Testing  s[)oons 

H.  '  Hot  pads 
Ingredients 

A.     Sliced  frozen  carrots/ 5  pounds 


ik.. 


B.  Melted  margarine  or  butter,  2  ounces 

C.  -  Salty  T  teaspoon 

Procedure  ^  ^     ^  ^  ^  , 

A.  Place  five  fjouncis  of  frozen  carrots  in  2-inch  lonq  steamer 

B.  'Pl^ce  pan.;.4iO"  steamer 

C.  Suirt  t^^^'  after  pressure  reaches  five  pounds 

D.  Cook  ^6  minutes 

E;     ^^r^i^T^^^*x^       licjuid  ^ 

F.  ^  Place  carrots  in-  4-inch  half  f)an 

G.  'M^our  margarine  or  butter  over-  carrots 
Sprmklo' salt  over  carrots 
Serve'  immediately 
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VEGETABLES 
UNIT  Xll^' 


JOB  SHEET  #2-PREPARE  CANNED  CARROTS 

Equipment 

Steam  kettle  and/or  rafige 

B.  Scale 

C.  Steam  table  pan,  4-inch  half,  and/or  sauce- pan,  5  qt 

D.  Skimmer 

E.  Testing  Sf)oons  *  . 

F.  Hot  pads 
Inqredients 

A.  ;=^10  can  sliced  carrots,  1  \^ 

B.  Melted  margarine  or  butter,  4  oz  ,/ 
Procedure 

A.  Of)en  can 

B.  Drdin  one  half  of  liquid 

C.  Heat  carrots  to  serving  temperature 

D.  Remove  carrots  with  skimmer    ,  '  . 

E.  Add  desired  amount  of  liciuid 

F.  Pkice  carrots  in  4  inch  iialf  pan  ^ 


G.  Pour  meltecj,  marqarine  or  flutter  over  carrots 

H.  Serve  imrnediately     '  ,  ^ 
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VEGETABLES 
UNIT  XII  , 


V 


if- 


JOB  sheet' ^3  :PREPARE  FRESH  CARfH.) 

"  ... 

Efjuipnif^n  t 

A.  Steel  m{?r  ■  ■  ■ 

B.  sSteamer  pan,  2-inch  long 

C.  Steam  table  pan,.  4-inch  half 

D.  --  ■  Cutting  board  ■  ,  -  . 

E.  Rarer  or  peeler  |^ 

F.  Knife  "  ■ 

G.  Testing  spoons 

H.  Hot  f)acls      -  ^ 

I.  Skimmer  /      '  - 
J.      Scale                       •  , 

Incfredients 

:A.     Raw  carrots.  5  lbs    (ecli[)le  portion  weight) 
B.     Melted  margarine  or  butter,  4  oz 

Salt.  1/2  t'  7..,..  . 

Piaip(^TKire 
A.l  )  Wash  currots 


qutskje  lavj^^  of  carrot 

;  vveuiri 


■Trounci  slices 


J 


::(,'  in  '  Stfranuir  ();in" 


G .     Cook   10      15,  mini) t(;s 


4 


\  «■ 


#      (NOTE:  Stcjrt  timmt]  .aft-er^  pressure  reaches,  five  pounds. )^ 


EKLC 


^JOB  Sf^EET  ^3 

H.  RfMnovL>  carrots  with  skimmer 

I.  Afld  flesirecl  amount  of  \iqu'\c\ 

•J  in  4  inch  hfal'f  \rc\n    ■  ^ 

K.  Pour  fWar()jrir)e  or  luit'ter  over  carrots 

L.  Sprinkle  salt  over  carrots 

M.  5(TV(.>  imnKKJidteiy 


ft  * 


V 
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VEGETABLES 
UNIT  XII 


TEST 


ERIC 


Match  the  termj-'on  the  right  to  the  corr^et  definitions  by  placing  the  appropriate 
numbers  in  the  blanks  provided. 


To  coat  with  sweet  liquid  of  medium 
consistency 


_^b.  To    top    with    butter    or  margarine, 
crumbs?  and  cheese 

c.   Dark  spot  found  on  fresh  vegetables 


d. 


To  bake  in  a  sauce  of  liquid;  mix  in 
layers 


1. 

Au  gratin 

2. 

Steam 

3. 

Scallop 

4. 

\easoned 

5. 

Glaze 

6. 

Blemish 

e.  To  cook  in  steam  wifn  or  without  water 

f.  Fat,  salt,   and  pepper  that  have  been 
added  to  the  food 


List;t)fl/o  examples  of  each  classification  of  vegetables, 
^Parts  of  plant  :  - 

2) 

Flavor  ■ 


b. 


4 


•  1) 

2)-   ~  -. 

List  four  purchasable  forms  of  vegetables. 

a.  '  ■ 


b. 
c. 
d. 


(i9 


'List  the  steps  used  when  preparing  vegetables  for  cookery. 
Fresh  Canned  Frozen 

1.  1. 


1. 


Dried 


2. 


2. 


3. 


4. 


5. 


.    .  .        ,  to  Classifications  and  purchasable  fbrms  Of  vegetables. 

Place  the -correct  number  or  numbers  in  the  blanks  provided. 


(NOTE:  Some,  vegetables  may  be  used  more  than  once 

V  •       •  • 

1.        Mild  flavored  vegetatj;(es 


^a.  ^o\\ 
bV  Steam 


^c.  Fry' 


J^Jj^'Sfrnnner^  to 
Irvable 


;7. 


9. 
10. 


trotig  flavoreir vegetables' 
Broccoli  ^ 


Onions 
■  Fresh  green  vegetables.- 

Nongreen  vegetable^. 

Potatoes:'--,^, 
-Eggplant 

Fro^^  vegetables  ' 
Canned  vegi^taBtes 
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Discuss  tlie  points  to  consider  when  determining  tlie  method  of  cookery^ 


i  *'  . 

List  the'^asic  guides  for  vegetable  production. 

a.  .  ' 

b. 

c. 

d. 

Match  the  guides  for  retaining  color  on  the  right  to  the  colors  of 'vegetables. 
A 'blank  may  have  more  than  one  answer  and  an  answer  may  iDe  used  more 
than  once.  •  \" 

 a.   Red  vegetables 


_b.  Green  vegetables 
_c.  , White  vegetables  [ 
d.  Yellow  vegetables 


1.* 

Cook  as  close  to  serving  time 

as  possible 

Sauce  ^ 

3. 

Use  little  water 

4.  • 

Cook  kificovered    ^  i 

,5. 

Acid 

6. 

Not  affected  by  heat 

Compare  the  quality  of  cooked  vegetables. 
Demonstrate  the  ability  to:       ,  *  ' 

a.  Prepare  frozen  carrots. 

b.  Prepare  canned  carrots. 

c.  Prepare  fresh  carrots.      ^  > 


(NOTE:  If  attivJties  9  and  10  have  not  been  accomplished  prio*F^o  the  test, 
ask  your  instructor  yvhen  they  should  be  completed.) 
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VEGETABLES 
UNIT  XII 


ANSWERS  TO  TEST 


; 


b.  1 

J' 

c.  6 

d.  3 

e.  2 


2.        Any  two  of  'the  following  under  each^lassification 


Parts  of  plant 


1. 


Root 


2.  <i-  Bulb 

3.  Stem 


4. 

[).  Color 
1. 

2./ 
3. 

r  Flijvor 


Flower 
Seeds 

Green 
Yellow 

White 

Miifi 
Stronq  ■ 


Fro /on 

Fresf) 
Driud  ^ 


Fresh 


Canned 


Fro/en 


9 


Wash 


Sotik 


Drain 
one  half, 
of  licjuid 

Remove 
frof)i  can 


2. 
3. 


Use  lOi 
or  less 


Cook 
frozen 


Do  not 
refreeze 
vecjetables 


I), 
d. 


Dried 


Refriove 

foreign 

particles 

Soak 


J.  Trim 

4.  Peel 

5.  Remove  blemishes 

a.>'  '  2.  5.,  7  ■ 
l).       1,.>.3,  6,  9 

c:.       4,  7,  8  ■        •  . 

d.^  MO 

Discussion  sfuiutiM-'i'nclude: 
<i.       Quality  of  v(Mjetcible 
Quantity  of  vecjetabUj 
Ef;ui[)fTient  i^vailable 
Tir^it^  availci[)Ie  for  cookery 
■    E.priTi  of  v,efj(jtabie . 
J.     .  Cook-  no  longer  tlian  necessary  for  cjesired  tbxture 
h.       Cook  in  small  blitcfies*      ,       -  ^  ,  .  . 

c.  Cook  tn  sfTiail  afTiOLih^||pf  water^'  "    ^  .      '  . 

d.  Brvfur  canntid  v(M)(itahles*  ortly  to  serv.able  tenifierakjre ■  ( 1 50°F ) 
t'.-;'r-,  vyol(l  V(.''](.'tiil)les  for  ojily  20  rni'iuti!s  or  less  *" 
<i.  .    2,  5'  ,  V         c'       5  ^ 


I).       1,  3.  4  ci.  6 

ErvjIiKKccI  to  tlu/  scitisfaction  of  tlie  ii^^uctor 
Pi'rformance  skills  evaluated  to  tlie  satisfaction  of  tli^  instructor 
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SALADS/SANDWICHES,  AND  FRUITS 
UNIT  XIII 

UNIT  OBJECTIV^E  > 

After  compfetion  of.  this  unit,  the  student  jJhould  be  abl^  to-Selecf  from"  a  list  types'of 
salads  and  ^fruits  that  can-be  purph^sed  an^  'discuss  the  types  of  sandwiches.  He  should 
be;' able  to"'lisr;  the -parts:. 0ft  ^  to  prepare  a  quality  saJad  and 

sandwich;  ;^P>f^^^^^  through  demonstration  and  by  scoring 

eighty-five-  QeW^^.nt .^qn.  "theVunit  "test. 

\ 

y.^^  •  \,  SPECIFIC  OBJEpTIVES 

After  completion  of  this  unit,  the  student  should  be  able  to: 

1.  ^  Define  terms  associated  with  salads  and  sandwiches. 

2.  Select  from  a  list  the  typJs  of  salads. 

3.  List  the  parts  of  a  salad. 

4.  Discuss  the  essential  elemerits  in  a  quality  salad. 
-    5.  Discuss -'tVp  js  of  sarldwiches. 

6.  \     List  the  parts  of  a  sandwich. 

7.  List  the  essential ,  eleipnents  in  a  quality  sandwich. 

8.  Select  from  a  list  types  of  fruits  that  can  be  purchased 

9.  List  ways  that  fruit  may  be  s^ed.  ^ 
10.  Discuss  ways  to  present  discoloration  of  fruit.  « 


1, 


r 


Demonstratg..  the  abilit^l  to:  ' 


« 


a.  Prepare  fresh  gi^een  salad., 

b.  Prepare  grilled  cheese  sandwich. 

c.  Prepare,  cheeseburger. 


\ 

SALADS,  SANDWICHES,  AND  FRUITS 
UNIT  .XIII     ■  '  , 


sugc;ested  activities 
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Instructor:  ^  ^ 

A.  Provuif?  stLjrJenl  with  objective  sheot. 

B.  Provide  stiicJenf , wi th  iiilorrTid tion  litul  job  sheets. 

C.  Discuss  unit  ;inr|  S|)(?cific:  obii^:tives. 

D.  Discuss  infoffiuition  ■  sjieet. 

E.  Demonstrtite  drul  discuss  procedures  outlined  in  \pb  sheets. 

F.  Give  test.  .  •  ■ 
StucJent:                 .    .  ' 

A-     Road  ol)jectivp_sfi^et  .  . 

B.  Study  information  sfieef. 

C.  Demonstrate  the  ability  to  accomplish  the  p?f5cedures  outlinec?  in 
sheets. 


the  job 


Take  tKSt. 


INSTRU(S*nONAL  MATERIALS 


''ft.. 


I- 


ERIC 


Included  in  this  unit:  ' 

A.  Objective  sheet  , 

B.  InforrTuition  sheet        ^  .  - 

■  ^  .  * 

C.  Job  sfMHMs  ;  ,  . 

1.  Jol)  She?ot  ^l  Pre()cire  Fresfi  Green  SalacJ 

2.  Jol)  Sh6?e.'t  -2  Pre()are.GriII(.>d  Cfieese  Sandwich 

3.  Jol)  Sfie6?t  -3  Prefiare  Chetjsi?iiurfjfjr 
D-.  •  Test'  '  . 

E.     Answers  to  test 


575' 

4/ 


4  " 


A.    ^j)i^\iit\'Ai^ron.  Ekuiionts  'of  ,Fo(j(/  Proc/ui.t/off  cm/  Bjki/ig.  Ne\Q/  York"  ITT 
.  ^- •  J^^^  Se^rvices,  Inc.;  1971. 

B>'  ltfi:^(HU.M<^r[]cm^i  E.  Profossional  Food  Prcpnriuion.  He\N  York"  John  Wilev 
<jfuj  Suns,  1971 .  .  ,         •  • 

^  '  ■  '■  *     V  '  " 

C.     Fowler;  Sirvu  Faye;  West',  Bessie  ^Brooks;  and  Shiigart,  Grace  S  Food  for 
50.  New  Yort<  John  Wiley  and;  Sons,  ^  1971 . 

D'     Vail,    Gladys,   et  .  al,   Foods.    Boston,-  Massachusetts:    Houghton  Mifflin 
Cc3m()any,  '1973.   '     '  '        .        \         "  " 


E. 


Nichols,  H.  L.,  M .^Cookuig  mth\-.Un^^^  Greenwich,  Connecticut 

INJofth  Castle  Books,  1923"^^-  *^  i.- 


F.'    Kotscheva;,  Lendal,  "^^SM^^&hef- Ep^^rs:  Cahners'  B.Qoks,  1974 


ERIC 


.0 


III  M 


■  2  5 

:V"-----''--: 

12  0 


1.25 
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SALADS,  SANDWICHES,  AND  FRUITS    '  \ 
!^  '  . 

,  '  iNFORMAFiON  SHE^ET  '  ;  ? 

A.  Mors  fj'ne'uvrt?  Bilc;  si/(?(.j  sicIl'  (Jisli  (.'jfer)  vvitfi   finciers  or    irjc)! :':)'(';-■  ^ 
''.•••iur[.:   |{^  soiuii  (j:iS(.'S,  im  fiors  d 'beuvrf,'  (71. iv  Ijl'  i\  sdiulwich.) 

B.  CjiicI[h;  Snuiii,  f:incy  ^Cilt,  o[)efi-fcic:oc.l,  saiuiwicii 


VP'-.'-.  St-lKiC) 


iMui  rjcd   Vjr  KM  V 


f  V.'fjtMril) 

f  .      F'  f  11 1 1  ' 


V 


\ 


- 1* 


r 
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INt- WRMA  ri(JP-!  >SHFI:  T. 


\'    -A.     (j  ret 'MS 

>        ] . .  Clejfi 

.  Coul 

'    '         .  3.  Tjsty 

.  4.  .  CriSf) 

^  b.  BllL*  Sl/»'(j  es 

1 .  Or (iiru'cl  ' 

y  .  I'^r  (J {*)(.; f   Irnif  uT  J  (urt 
C  Fruft 

.1.  Cf){)l 

*  2.  Drjirhxl 


f).      Conif  MtMUfnt.tf  V  irujrfrcli^.'nts 


L.     'Drt.'ssifHj  p'.i:  ()\)  just  hofoTL*  si.Tvif:-^ 


A.  Hot 


ERIC 
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iNFOHMATION  SfHFF.T 


,  (NOFF:   This  s.Hidwicfi  (iiciy  in^  served  wUli  or'withoiit  nr-jvy.^ 

^         '    ,  Fxcin][)|ps:^    Hot  nocist  Injef  whli  (jfcivV,  l)c)rh'LH|ue 

;  • ,     B.  -  Cold  .  ' 

N  E /.ciiMples'*. ■       Tun't^i  Stindwicli,  pecifuit  butter  ' 

i      .  "  , 

,  .  'v'!.     f^lf  s.ifidvvich  '  ' 


.    •       A.  /BrtMcr 

B.      Fi!lii)(|  ^ 
•    '  1 .         SprfMd  • 

,  ■  Mixture 

3.        Siicf.'d  ciieu.'se 

(Jf  )Mdi  f  nt.Ti  t 
F-S'^niuil  e!.'fni'iits  in  .i  (jLicility  sS^ndwi 

A.  'FM>^i^l^[)f^^l 

B.  SnJT  Sfjf«\-)d  or  nnxturf.^ 


C.  F 


illtfH]  Solid  consisi^Micys 


(-'.      CoMiiMS  L()v';it.'(J  with  Sfire.iii 

^  •      f^o[)i'f  ly  \vra[:>[)ed 

■  '    ■   rnirnishf'd  f )lvitt? 

^-^ 

■  .^tTV'd  jt  J[*^r{)f)ricife  ferniu-rjtnr^' 
^   '       '^f   fr  u.ifs  thji  cjii  |)t;  (:iijsf?(j 

1.      '  Miviiin. 


6  7i) 


■I 


EKLC 


VVi- 


3!         riofictinlr  jh 


Sfujp,  {im:f^  [)kirrf'r 


t' '  •  ;'r'*v;M  \  f  jisrolof  fj't  ion  -of  rnj  jr 
'         •  "  ■ KHt:^*  'jn  cut   fr  i'ii  t 


EKLC 
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SALADS,  SANDWICHES,  AND  FRUITS 
UNIT  XIII 

.       \  ; 

\     JOB  StiEET  ^'O  PRfPARE  FRESH  GREEN  SALAD 


A.  Pkjstic  cjloves 

B.  •  Ciitting  [)Odrd 

C.  Knifed 

D.  Tr-ciy  ^ 

E.  ^    Vec)etci[)le  slicer  or' mixer  attacliment 

I 

F.  Ve(jetcil)lu  shredder  or  mixer  attachment 

G.  Scale^  Ji 

H.  Larc|e  bowl  v 

I.  Plastic  wraf) 
J.      Small  [)lates 
K.     Testinq  forks 
L.     M(?asuriiK)  cuf) 
lnf|rfr;(jients 

(NOTE:  Tfiese  ingredients  will  yield  25  servings  at  one  cup  per 
A.     Head  lettuce,'  2  lb  EP  ^ 


B.  Leaf  lettuce,  1   1/2  lb  EP  > 

C.  Bibf)  lettuce,  1  Ih  EP 

L).  Cauliflower,  12  l[)  EP    ■  v 

L.  Raclislu?^,  siiceTj,  1  bunch 

F.  Curum[)e'r,''  sluie'rl,  2 

G.  Red  cab[)aqe,  sfireddifd,  1   lb  EP 

5  ti  i 
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JOB  S'HEET  -1 


H,  Celery,,  sliced,   \I2-  Ih  EP 

I.  Gree'n  [)ef)f)er,  chofified,  2  o/ 
J.      Dressinfj,  2  1/2  c 
Proce'dure 
A.     A5S(?mhle  all  ingredients 

.   B.     Wasfi  (jreens'in  cold  running  water 

C.  Dr<iin  \ 

D.  Remove*  bleniislies 

E.  Picjce  qreens  on  tray 
f .  Cover 

G.  Refrigerate' 
y\.     Wash  otfuT  vegetcit)ies 
I.  Trim 

J.      PliII  cauliflower  into  small  flowers 

K.  Weigfi 

L,     Place  in  howl 

M.     Slice  radislies  J 

N.  Place  jn  [.)owl  '  ^ 
^  O.     Slice  CLJCiimhers 

P^^^.^  Place  in  bowl 

0.     Sfirc^j  rcHl  ca[)hage 

R.  J  VVei(}fi  ■  j 

S.      PI,K:f?  in  howl 

T.     Slice  ceM(?ry 
.U.  Welgfi 


ERIC- 


\ 


\ 


\ 


ERIC 


,.      ^        '■         S.  '-JOB  SHEET  #1 

V.  •  Place  in  bowl 
W.    Choff  green  pepper 
X.  Weigh" 
Y.     Place  in  bowl 
Z'.     Re-riove  greens  from  cooler 
.  AA^  Beat  and  dry  with  cloth 
BB.  Tear  gently  into  bite-sized  pieces 

(NOTE:  Greens  may  be  ^ut  very  gently.) 
CC.  Weigh 
DD.  Place  in  bowl 
EE.  Toss  gently 
FF.  ^over  ^ 
GG.  Refrigerate 

HH.  Dribble  with  dressing  just  before  serving 
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^-    ■     SALADS,  SANDWICHES,  AND  FRUITS 

UNIT  XIII 

.       -    -  dOi/  SHE.ET  '=2  PREPARE  GRILLED  CHEESE  SANDWICH 

•    /  ;      _   \     ,  .  '  ^ 

I.     Equipinent  '  '  . 

A.  Grill  .  ' 

B.  Hotel  pjn,  2     lonc)    .  ,  » 

C.  R?rf()rjt(Ml  bonurii  for  2"  loncj-  pan 

D.  Inmj  ficiruJI(?tl  spatula^v 

E.  Pjstry  f)rLJsfi 

F.  ^Cu t tint)  bodrd  ^ 
G'.  Knife 

H.  Sheet  pan 

I.  Frill(?cJ  tootfipicks,  25  ■  .  "  ' 
J.      Smdll  pIcJtes,  25      ■     •                                            '        ^  j 

K.     Srnijll  [)cin  ' 
M.     Intjreciients ' 

(NOTE:  Tfiest;  inc>(?ciients  will  yield  23^  sandvvicl-res  at  one  per  serVinyJ, 


A.  Bri?.icl,  ^6"^ slices 

B.  Clu?(jse,  \  Ah  9  o/  *or  25  slicey  ' 

C.  Mjr(jcirinf?  or  (njtter,  nielttrd,  1  2  lb 


IN.  F^rocedun 


A.  A^?nihle^  all  in(jr(?dien ts 
Br     Prefiedt'  (Srill  to  325' 


C.     ^rusfi  ^nu)r(jarin(.*  or  liutter  (vi  ooe  side  'of  25  .slices  of  Ixead 
L).     Pl<i(;e  hrusii  sk j(?  dovvn  on  slu.^f t  pan 
E.     FMjct?  oiu?  slice  of  cfu?ese  on  edcfi'slice  of  hrtxTcl  ^ 

'  "  ;•■   5H.i        ■  •  - 
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A 


V 


ERIC 


JOB  SHEET  -2 


F.  ^  PUiUL' slige- of  bread  ofi  top  of  each  sandwich 
'G.     Bru,sfi  io[)  slia?  of  hread  with  mc^rqarine  or  (ujtter 

A  i,^  \     •       "  — 

I.      Tu  Tfi  w( [\V  s^)atula  when  cjolden  brown  ' 

^■--^^nKyvi^  frofn  (jrilj  wlien  bottom  sid6  is  golden-  brown 

K.     Place  in.  2"  loncj  (nin  witfi  false  bottom ,  (scallop) 
.  ..'  '    '  / 

L.     Garfiisfi  wKfi  irilled  toothf^ick  * 

M.     Servf?  imfTied lately 


/ 


SALADS,  SANDWICHES,  AND  FRUITS 
UNITXIII.  ' 


JOB  SHFF.T  -3- PREPARE  A*  CHEESEBURGER 


A.  CW-ill. 

B.  LofKj  Ikii  s[)^iUjIc) 
(..\  Ohl(n)(}  pIcitL' 

I):  CiJtiifU)  [)()cir(J  ■ 

r.  Kfiif(- 

I  rKjUHlKMltS 

A.  Hcifuhurcjur  pcJtty 

B.  \    Hcifn[)ur()t?r  bun 

C.  Lccif  t)l  lettuce 
Slict?  of  tunicit(j 

r  .     Slicf  of  (jniofi 

F .      Pickle  slices,   lour  " 

S()n(|  of  [)c)rsley 
H.   -  (ili('e'se\  ^1   ()/  slici? 


A.  Pirhf.N,!  qrill  to  325   .  , 

B.  PLice  !ujfr)[)iiR]er   [)Jtty  cjn  cjrill 


C()f.)l^(r  {-iU  h/jjf  (|()/if»  or  [)r()wn 
'    furr)  h.irnhiir^jpj   [)^ttv  dnrj  ()ic)C(?  cbeese  on  meat 
Pl«ict.'  h.ifnhof  (jf^r  [)U[is  fcice  cJrjU'n  on.cjrill  • 
F.      R^'fnove  .l"i.]ni[)ur.rje'r  [)catv  cHkJ  hdinfiu r(jer  [)uns 


FS 


SALADS,  SANDWICHES,  ./AND  FRUITS 
UNIT  XIlT 


TEST 


ng  terms, 
'oeuvre-- 


9 

Select  from  the  list  below  five  types  of  salads.  Circle  the  correct  letters. 
cK   ,  Green''  '  • 


■  b.  Broiled^ 

.c.      Molded-Variety  ^ 

,  d.  Frozen 

e.  Fried 

'  ( 
'f.  'Fruit 

cj.     Vegetable  /. 

List  the  four  parts  of  a  salad. 

a . 

b, 

c. 

Discuss  the  essential  elements  in  a'  quality  salad. 
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• 


5.  '     Discusis  Ttypes  oi  sandwi.ohes. 


7. 


List  the.  three  parts  of  a  sandwich. 

w 

a.  -  " 
b. 

List  five  essential  elements  in  a  quality  sandwich, 
a. 

b.  ^  _ 
c. 

d. 

e.  "  •  * 


a. 


Select  from  the  list  below,  types  of  fruits  that  may  6e  purchased.  Circle  the 
letters  of  the  correct  answerir— 


a. 

Canned,  sliced 

Canned,  6ubed 

c. 

Dried 

Fresh 

e. 

Fresh  ar^  frozen 

f. 

Sauce  J 

g. 

Cured 

Smoked 

ERIC 


9..       List  four  w^Tys  that  fruit  may  be  s&rved. 

,        ■.    -A      .       ■  ■ 

h. 

\  *  ■  *  ■  *  " 

c.  ^-  - 

V-/ 

10.        Discuss  ways  to  [)revent  discoloration  of  fruit. 


c 


c 

f 


11.        Demonstrate  tlie  ability  to: 
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J 


a. 

Pret)are 

fresh  green  salad. 

h. 

Prepare 

grilled  ciieese  sandwich 

c. 

Prcfiare 

cheeseburger. 

(NOTE: 
test,  ask 

If  the  above  activities 
your  instructor  when* 

hav^ 
they 

'not  be^  accomplisfied  prior  to  the 
should  be  completed.) 
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salad's,  sandwiches,  and  fruits"^' 

l,.JNIT  Kill  j  '  • 


/ 


r 


a.  -  Mors  d'deuvre  -Pite  sized  side  dfsh  eaten  yyiih  fingers  or  toothpicks 

b.  Cahape-  Small,  fancy  cu-t, 'ope'n  faced  s^^'dwich' 


2. 


3.' 


a.  Underliner 
V 


a 

Dressiiu) 


h.  Body 
c. 

d.  Garnish 

Discussion  should  include: 
a.  Greens 


1) 
^) 
3) 
4) 
5) 


Clean 
Cool 
Tasty 
Cris[)^ 

Bite-si^ed  pieces 


h.  Ve()elal)les 


drained 

Profier  temperature 


1) 
'2) 
Fruit 

1)  Cool 

2)  Drained 

CcMnf) ItMnfMilary.  irKiredienis 
Dri'SSifKi  [)ut  on  )usi  t)L'f()re  service 
S^f  vful  at-  f)roper  tt'r'nf)ertiture 
A[)prof)riat€  (jarnisfi 


ERIC 
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-  A 


Discussion  should  include:       -  ; 
a/    ,Hot  / 

2)       J^rillejd     '  . 
^ii^  Todsted 

4)     '   Open-faced  .  ^ 

".b.     Cold     ■  ■  ■ 

a,  .  Bread 
Fillinc] 


\ 


c.  Condiment 
Any  five  of  the  following: 
ci.      Fresh  hread'~>^^^ 

b.  Soft  S[)read  or  .mixture 

c.  Filling  Solid  consistency 

d.  Corners  covered  witfi  spread 

e.  ,  •  Neatly  cut  '  ' 

f .  Pro{)erlv  wrapped 
^j.      Garnisfiecj,  f:)lfite 

fi.     S^'rved  Jt  af)[:)ro[)ridte  temf^eralure 
(!,  f 

Any   hnw  (jf  tfu:  foHowifuj; 
.1.  Ap[M.'ti/L'r 

1.  Df.'ssf'ft 


Discussion  should  include:' 

a.  Use  lennon  juice-  on  cut  frui^' 

b.  Use  tart  juice  from  canned  fruit  on  cut  fruit 

c.  Stofe  quickly  ^  * 
■  '  ■    1;      'Cover  with  juice " 


> 


2.   '  "^Refrigerate,     ^  . 
Performance  skills  evaluatecf  to  the  satisfaction  of  the^instructor 


BREADS 
U'NIT  XIV  • 


UNIT  OBJECTIVE        -  •       "  t^r 


After  com()letion  of  this  unit,  the  student  should  be  able  to  match  terms-.as<;aciated  with 
[/(•<?cid  |)roducUan  to  the- correct  definitions...  He/she  should  be  able  to  .discus^muff in,' 


pancak^,/arid"^rnbread  preparation.  He/she  should  be  able  to  prepare  yeast  bread. -bakinq 
powder^^K^X^^  muffins,  and  pizza  doi^h.  This  knowledge  will  be  evidenced  ^rough 
demonsFraffort'/and  byl  scoring  eighty-five -percentf-on  tbef^unit  test.      „  -  ■        /  y 

SPECIFIC  OBJEcfrVES 


After  compla;^^.T  of  this'  unit,  the  student  sh^ul^  be  able  to:        ^  ^ 

1.  lyiaitch  terms  associated  with  bread  production  to  the- correct  definitions. 

2.  -  Diiicuss  standards  for  yeast  br^ds.. 

3.  Select  ^fom  a  list  ingredients 'of  yeast  breads.  \ 

4.  Arrange  in  order  the  steps:^for  adding  yeast.^^.«  '    •  ' 

5.  Select  from  a  list  factors  influencing  quality  of  baked  breads. 

6.  List  .leavening  ag.ents  fo.r  quick  breads.-  " 

7.  List  ty[)es  of  cjuick  .  breads. 

a.  Select  frorii  a  list  main  ingredfen^  for  'quick  breads.'  '      .  • 

9.  DiscLfSs  muffin  f)re[3aration 

10.  SeHecl  from  a  list  standards  for 

.J1.  ArrcHK}(}  in  order  stc[;)s  of  biscuit  [^reparation. 

\       y?'.  Siilect  Irom  d  list-  standards  for  bi.scuits.  v.^ 

13.  Discuss  [)ancake  [}reparation, 

.M.  ,  .  Discuss  c()rn[)rt?iid  i^ropcirdtion. 

•15.  /  Solt-^ci  from  .i  "  list  standards  for  cornbroad 

i6.  E Vcilticttf.'  mtjffifis.  '  ' 
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17.        D^monstfcJte  the  cjbility  tc^ 

a.     Prepare  yeast  breercJ. 
p  [).     Prepare  baking  powder  biscuits. 


X 


c.     Prepare  muffrns? 


^  d.     Pre[iare  pizza  dougli. 


f 


V 


•  i 


\ 


/■ 


595 
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BREADS 
UNIT  XIV 


SUGGESTED  ACTIVITIES 


!5) 


Jit 


Instructor:  ^  - , 

A.     Arraiiciu  for  ci  tour  tliroufiii  c.i  [)cjkt?fv.  \ 

Provi#  studunt  with  onjective  sliool.  ^ 

C.  ProvKt(?  stucJuiu  .witfi  inforriicition,  job,  ciricl  cissicjninunt  sfieots. 

D.  ^   Discuss  unit  and  sfjucific  objectives. 

E.  ^scuss  inforniaiion  and  assignment  slieets. 

F.  '    Demoastrato  and  discuss  [Koce^iures  outlined  in  &jS-<^"^T^slieets 

G.  Give  test.  '^.'Vir-MWUi^ 


G 

Stiuclent 
A.     Reeled  objective  sheet 


B.  Study  information  sbetUt  ^ 

C.  ConifjU't^  assi(jnm(jnt  shefil.' 


D.     Demonstrate  the  ability  to  accoinpli.sh  the  procedures  OLJtlineci  in  tlie  job 
slie'tHs. 


.Take^-st 


■■ } 


INSTRUCTIO%L  MATERIALS 


I  nciudp(l  in   tins  unit ;  ■  \ 

A.  ()1)|f,'(:t ivf)  slif.Tt  '  .  " 

B.  *  Infoi  (iic-ilKji^  -\\\\)\'\ 
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^  3.       Job  Sheet^#3 -Prepare  Muffins 

^  -  4.       Job  Sheet  #4-  Prepart/  Pizza  Dough 

^       E.  Tost 
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'        X-     Answers  to  test  ■^ 


\ 


■  c 

II.   'Keferencps:  ' 


A.    ..Nichols,  H.  L.,  Jr.  Cooking  with  Undt^rstanding,  Greenwidn,  Connecticut- 
North  Castle  Books,  1971.'  -  '  •  * 

^   .  Saltan,  William  J.  £/en7e/7raA^  ffa^//7^.  New  York:  McGraw-Hill,  1969. 
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f  ,,ii(J   (l.t,'l  IM  i  I  lOf  is 


^-'^^  (iisiMhun?  f.it  ifUo  dry  iii(jr(Kjif'fUs  (7UiKin(jM7iciil  puriidL^  Ity  usifir) 

1  rhof )[;in()  i\]()\\on         ^        '  .  ^  ^  ^ 

H.  ^  L',MV*M)iiif)  Snl)Stci[)(:(.'  vvhicii  Cdusf.'S  a  f)r:o(jiict   to  nst,'  clurifK] 

K'l-'-iHifV!  ^'hIf]l[)ljkl^|^^u  (IfKjfjli  by  usuvf  hafujs  or  cluuqf^  fiook 

\'-\()Tb:^/\  VCM.MKiy  jlscj  hf."  Lfscd  tcj  } )rL'[)c)r(?  iKL-afls.) 

'^^''''"^"^n  To  tM;rn()ifit'  iiujfj.'diL'nis  iisiiiyUrofjor  se(|uefice  in  tlie  reci[)^' 

f  I'f  fOL'fA.idofi  /-Miovyifuj  (lou()h  to  n?sr\.vit(^f?  idccil  tom[)ercitUre?  [)ei[i(j  80  F 

,    f- ..\c/piJii(:fiiiKj  To  lc;ld  dcjiKjf]  ifn.VctfcJ  to  lliL'  cofi|ter 

Ti.     Scji^iiuj  DividiiKj  {|(ju(jfi  into  uiiiforfTi  woifjfi tl  cjnd  sl.icip(»s 

hN'Mif)(j   Jo  scl'  tiftf.'f  pufu:l(^mj 

f'inofifKi  [-Jfp.irj  donhlf.'s  in  si/f  .iftff   [)fMfKj  [Jcinnecj. 
fvClcinlifK)    To  f)r('v<'nt  pfoofifuj 


'/tM^.I   I  u  f '.ids 


1. 


.'i;*'n  sticf'd.) 
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Oh;MA  I  ION  SIIEl  T 


.:M01E:  R.'(:i()f^s  sfiouki  I),'  rli^^ckiHl  c;;ir.;fi,liv  for  i\u:  ,v?Sdi(  dilfpMwuvs  ,!?,!••. 
jnd  (;(.»fM(wvs',t'rl   ytMsi.)  V  Or      ,  , 


f)(>  M'W  sf,;- 


Avoid  {jvf'f  nil  X        ,.]f)fl  i:  'i;;'ciif?ir^ 
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NFORMATION  SHEET 


I 


Vr     Lf.viv(M>iiu)  <ii^\nis  for  i\i]\ck  Ijrf.'cids  i  ' 
\    A.'     Btj.kifui*  [,)(.)vV(l(?r 

B.  Bokifit]  sodci  • 

Exc]in[)l(js:      ^^Pj^yiaik'i}  rriix,  inuffin  mix,  cornljn.Md  mix,  hr(.'cid  n)\\ 
Vli.     Tv|)(.'S  of  (|.uick  brt'cKls  ■  i 

A.  -biscuits 

^-    B,     Muf'lins         '  '  .       .        *  ■  ■ 

C.  C()\  fihr L'cid  ' 

D.  -  VV.ilflt's 
'   E.  P.ificcikt^s 

F.      Lojf  [)f(,Mds 

Bcin.ifKi  hrf,'cid,  raisiri  hftKid,  cifjpIi.'ScJLiCL'  l)t(,\id 
Vlli^>     Mjifi  in(jM.'du'M)[s  for  c)ui(:k  l^n.'ads     7  ' 
A>      Flouf    '       #  . 

B.  S.ili. 

(7  Si 

I) .     Sh( )f  ( en iiK) 

h.  .\l)ik 

!.  ■ '.jvcfiiiKj  jijrnt 

•» 

•  f  k         -  )l  M  n(  )f  1  |[  1  ( JS 

I     II  n;  )k [j<tn;if  kis,   f  .i  hiin>,   or  jiiij.  •  }  \\\(\ 
■ '  ■    A       /y(!(!  (  ()[iil)iti('tf  !i(|[iiii  If  Hjr'r'd lo  coDihnt^Ml  diy   mfji  t ' "  i 
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■■.N.iititt  ]),Wfcr  sfu}uJ(J  hi;  HniCp.,  jrul  I■fll^;k.) 
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■  INFORMATION  SHEET 


All.        oI.llldriMj  ,     lur  l);SL'Ull!- 


H.      UntfoMM  in  si/!f  ■ 

C.      Evt'nly  [)r()wotH,l  . 

13. ••    Sfiiootfi  jfuJ  |f)v(.'l  lof)  ^ 

•0 

A.     f'LicL'  wf,'t   Mifiredionis  in  [)Ovvl 


Xil  i 


F:-.      /\(lci  (Jty  inf|f(?f|i(Mits 
(I.      Mix  (jnlt^AJMliT  hlonclod 

'NUIL;  (jnli  sfiouid  [jo  pfO[)i'fl/  [uci 
^  on  iiiodcijif'  tjf  lii  (300  F  325 

^         -f  1 1!  : !    ■  .'f  Iff)   liiihhh's   cipfjrui*   f  jm  Jrjp  sir 
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INFORMATION  SHEET^' 


XIV/    CornhreycJ  [jre()aration 


iA.  ■  Hcivo'^  incjreclients  at  tooiti  tefnf)crature  ' 


B.     Combine?  dry  ingredients  and  licjuid  ingredionts  just  enough  fo  nuxsl*;!]  dr 
inqredients    ♦     > ,  . 


C.  Make  sure  batter  is  thin  enogyii  to  f^^'^^^J^^  ^"^^^ 
'D.     Bake  in  fiot  oven  .  ^ 


^  ^  (NOTE:  Fat  is  not  cut  into  flour  for  cornbread  mix.  Careful  atlefUion  should 
be  given  aft(>r  meltiiuj  fat.  It  sIioliW  i:>e  stili  in  luimd  state  when  mivr-d 
witfi  other  ingredients.)       '  "  , 

XV.    Standards  lor  cornbread  ^         '  ■  ^. 

A.  Good  flavor  .  ^       ■■  .  " 

B.  Not  crui7il)ly 

(NOTE:   If  tfu»  corn[)rearl  is  cruml)ly,  you  fiave*  adr)f?d  too  niuch'-f.ii . 
L.     Golden  brown  crust     .  ,p 
D.     Rough  surface--  *  -  : 

.    E.     Well  raised 

"I^NOTE:  Tlie  cornbread  sfiould'ljo  ev^.Ti  and  v./ithout  lurni^s  and  cfac!^:..' 

F.  Mf'diufn  texture? 

G.  Moist 
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BREADS 

UNIT  XIV 


ASSIGNMENT  SHEET  ^1  EVALUATE  MUFFINS 


(NOTE:  Tnis  jssKjfMnon i  sheet  sfioukl  be  completed  immediately  after  Job  Sheet  #3.) 
U^gtH)  ifie  score  sfu?ei  [)elow,  evaluate  the  mu ff ins -prepared  in  Job  Sheet  #3.  Discuss  the 


f  esii  Its. 


Naine 
Kind 


EXPERIMENTAL  SCORING  SHEET  FOR  MUFFINS 

Date 


EXTERIOR 

(Desirjhle  Qualities) 
Top: 

Cris[)  Crust 
Slicjhtly  Rounded 
Surface  Uneven 
Goldefi  Brolvn 


(Unclesirat)le  Oualities) 

Sur  face: 

Flat,  Peaked, 
SInirf)  Edcjes, 
Smootfi  , 

Color: 

Dark  Brown 
Pale,  Burned 

Crusl : 

Toutjfi,  Soft 

^1 


^  INTERIOR 

(Desirable  Qualities) 
Creamy  White 
Slightly  Moist 
Fluffy 
Light 


(Undesirable  Qualities) 
-Yellow  Spots  ^ 
Greyish 
S[)ringy 
Solid,  Dry 
Ratlier  Coarse 
Coarse 
.Uneven 
Tunnels 
Heavy 


PALATABILITY 

(Desirable  Qualities) 
Pleasing  Flavor 
Tender 

Slightly  Moist 


(Undesirable  Qualities) 
Bitter 
Flat 
Salty 
Solid 
Dry 


S<iiiii)lf  =2 


Coiniiitin  Is: 
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BREADS  ^ 
UNIT  XIV 


.JOB  SHEET  ^1-PREPARE  YEAST  BREAD 


EciLiipnient 


A.  Scilles  •  <( 

B.  Board  or  table 

,  p      '  C.  -  Cookinc)  pans  (4  x  10  x  3','),  7 

D.     Mixing  howl,  10  (|t  or  20  c|t      "  . 
'    E.  S[)Oon 

F.  DoLJtjh  scraper 

G.  Li(|uid  measure 

H.  Mixer 

I .  Doucjh  hook      •  ' 
II.     I  fujreciients    -  / 

-     r  ■ 

(NOTE:  Tfiese  ingredients  will  yiekJ  seven  1^  2  oz  loaves.) 

A.  Yeast,  (:onif)ressed,  3  oz        '  "  ,  " 

B.  Water,  Inkewarni,  1  (jt   ^   1  c 

C.  Oil  or  flit.  fTielted,  7  oz  -  _ 

D.  Milk,  nonfat  drvjf3  1/4  o/. 

E.  Sugar,  5  1/4  ^/  / 

F.  Salt,  3  1/2  T 

G.  FloLir.  all  f)Lirf)os(\  4-  4  o/  (af)f)roximately ) 
III.  '  Procedure 

A.  Add  yeast  to  lukc^Wcjrni  water  in  10  or  20  cjt  bowl 

^       B.  Stir  aft(y  ter)  mji"?ulf?s  ^ 

C.  Add  fat,  f)iilk.  sugar,  and  salt 
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JOB  SHEET  #1 


Slowly  cjcid  flour  Vsincj  dough  hook,  unl4>  dougb  leaves  th6  sides  and  bottom 
of  bow!  - — 

(NOTE:  Doiujfi  should  be  soft  btyf^,. not  sticky.) 

Form.dauyh  into  , a  smootli-ball   .  -  .... 

PIcico  in  □  greased  bowl  andjurn  dough  to  grease  the  top 

Cover  and.  let  rise  in  a,  warm  place  (85'F)  until  increased  two  to  three 
tmies  m  volume  (about  1  hour) 

(NOTE:  Proofing  is  complete  when  a  light  touch  of  the  fingers  leaves  an 
inif)ression  in  tfie  dough.) 
». 

i 

Punch  dov\(^|^, 

CLit  into  1^  2  oz- portions 

Form  each  into  a  bal'i  ^  " 

Cover  '  ^  ■ 

Let  rest  for  15  minutes 
Shcif)e  into  loaves 

PItice  in  lightly  greased  4  x  10  x  3"  pans 

Let  rise  until ;  increased  2-2  1/2  times  in  volume  (about  1   1/2  hours) 
Bake  25  30  ^inutcs  at  400°P 

(NOTE:  A  small  pan  of  water  placed  in  the  oven  gives  a  tender  "crust.) 


BREADS  ^ 
^UNIT  XIV 

JOB  SHEET  #2-PREPARE  BALING  POWDER  BISCUITS 

Eciui[)fTi(,"nt  • 

A.  SccjIos 

B.  Liciutfl  measure 

C.  Board  or  table  .J' 

D.  Spoon 

E.  Doufjh  scraper  '  ^ 

F.  Sheet*  pan 

G.  2"  biscuit  cutter 

H.  Pastry  brush  •  ^ 

I.  Rollino  f)in  or  stick 
J.  "  Mixer 

'  Incjreclients  '  - 
(NOTE:  These  ingredients  will  yield  70.  two  inch  biscuits.) 

A.  Cake  flour,  1;:^  4  oz 

B.  B^ead  flour.  1^  4  oz  *  / 

-I 


C.  Bakiiu)  [)owder,  2  1/2  oz  -    ■       v  - 

D.  Su(}cir,  4  oz  ' 

E.  .'.MarfjarifK;  or  [)urter,  1  -  8  oz      -  ^ 

F.  Salt,   1/2  oz        '  ^ 

G.  Milk,  1^  8  oz 

Pfoceflure  -  '  ^ 

A.     Mix  firy  irujredifMits  with  rnarqarine  or  butter  on  low  speed  unti I  sfiorten 
[ms  [jeeM)  cut  in 

s 

(NOIE:  Ingredients  siiould  resemble  the  si/o  cf  a  pea,) 
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JOB  SHEET 


B.  Add  milk  and  blend 

C.  Turn  onto  lightly  floured?  board 


D.  Divide?  Into  halves 

E.  Sha()e  lightly  ^ 

P.  Roll  out  to  1/2"  thickness 

G.  Cut  with  figured  2"  biscuit  cutter 

H.  Place  on  baking  sheets 

I.  .  Bake  at  425''F  for  12-15  minutes 
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BREADS 
UNIT  XlV 


JOB  SHEET  #3-PREPARE  MUFFINS 

I.  Equipment 

A.  Mixer 

B.  '  Scales  .      '  , 

C.  Muffin  f^ns 

D.  Spatula  ,  . 
II.  Ingredients 

(NOTE:  These  ingredients  will  yield  12  dozen  nnuffins.) 

A.  Granulated  sugar,  3# 

B.  Shortening,  2# 

C.  Salt,  1   1/2  oz 

D.  Eggs,  2#  ^  '  . 

E.  Cake  flour,  3#  8  oz     .  . 

F.  -Bread  flour,  1  ^    ■ -    i..,  ,. 

G.  Baking  powder,  2  1/2  oz 

H.  Milk,  2#- 
II.  Procedure 

A.  PkKX\  sugar,  sfiortening,  and  salt  in  mixing  bowl 

B.  Cr^'arii  3  to  5  riiinutes 

C.  Adc|  eggs  gradually 

D.  Mix  2  minutes  on  medium  speed 

E.  Add  flour,  baking  [lowder,  and  2/3  of  milk 

F.  Mix  until  sniootfi 

G.  Add  remaining  milk 

609 
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JOB  SHB^T  Tf» 

H.  Mix  1/2  minute 

I.  fill  muffin  tins  2/3  full 

J.      Bake  at  400''  until  golden  b/own^ 


/ 


If 
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-l  BREADS  . 

UNIT  XIV  )i 

'  JOB  SHEET  #4-PREPARE  PIZZA  DOUGH 

■'   I.     Ec|ui|)rnent  \ 

■     .;■      ■  A.  .   Rolling  pin        '     •      ■      ■   :  •    •    •    ■"  -  *  ... 

B.  Scales 

C.  Mixer  '  .  .  . 

D.  DoLJcjfr  hook 

E.  Bowl  *  . 
.  F.     Dough  cutter 

G.     Pizza  pans,  TO"  pan,  10       '  ,  ♦ 

IL  Ingredients 

,  u 

(NOTE:  These  ingredients  will  yield  ten,  1)0"  pizzas.  Yield  may  vary  with  size 
of  \rdw,)  ^ 

A.     Bread  flour,  5#  .         .  j 

■Q  B.     Water,  3#  ''  \     ■   '  ' 

C.  Salt,  3/4  oz  J 

D.  Comf^ressed  yeast,  3/4  oz  ,  -  ' 

E.  Salad  oil,  3  oz 

F.  ,   Sugar,  1/2  oz 

III.    Procedure  ^ 

A.  Dissolve  ye^ist  in  water 

B.  .     PUjco  all  ingredients  in  mixing  bowl 

C-     Mix  on  low  s[)eed  until  dough  leaves  the  side  of  the  bowl 

C 

D.  Turn  out  on  floured  board 

E.  KnodcU* 

F.  Place  in  greased  bowl 

Gil' 
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G.  Place  in  refrigerator  overnight 

H.  Cover  with  damp  cloth 

I.  .  ■..Remove  froVn  refrigerator 
J.;  ^Divide  into  ten  units 

K.     Round  into  balls 

L.     Let  rest  5  minutes 

M.     Roll  into  a  circle 

N.     Place  in  pan 

0.     Cover  with  sauce 

P.     Bake  as  indicated  in  recipe 
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BREADS 
UNIT  XIV 


TEST 

Match  terms  associated  with  bread  production  to  the  correct  definitions.  Place 
the  appropriate  numbers*  in  the  blanks  provided. 


a. 

To  distribute  fat  into  dry  ingredients  ^ 
making    small    particles    by    using  a 
chopping  motion 

1. 
2. 

Cut  in 

Fermentation 

b. 

Substance  .which  causes  a  product  to  rise 
during  baking 

3. 
4. 

Leavening 
Resting 

c. 

Manipulating  dough,  by  using  hands  or 
dough  hook 

5. 

Scaling 

d. 

To   combine  ingredients  using  proper 
sequence  in  the  recipe 

.  6. 
7. 

Retarding 
Kneading 

e. 

Allowing  dough  to  rest  with  the  ideal 
temperature  being  80°F 

8. 

Punching 

f. 

To  fold  dough  inward  to  the  center 

9. 

Mixing 

g. 

'J: 

Dividing  dough,  into  uniforrhsweights  and  - 
shapes ' 

10. 

Proofing  ' 

h. 
i. 

To  set  after  punching 

Bread  doubles  in  size  after  being  panned 

j. 

To  prevent  proofing 

Discuss  standards  for  yeast  breads.  * 

A  ■ 
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Select  from  the  list  below  .ingredients\of  yeast  breads.  Circle  the  letters  of  the 
correct  answers. 

a.  Flour 

b.  Salt 

c.  Sugar 

d.  Butter 

e.  Baking  powder 

f.  Milk^ 

g.  Water 


Arrange  m  order  the  steps  for  adding  yeast.  Place  a  "1"  in-front  of  the  first 
step,  a  "2"  in  front  of  the  second,  and  so  on. 

 a.   Do  not  stir 

 b.  Allow  yeast  to  soak  ten  minutes 


*^c.  Add  yeast  to  warm  water 


 Subtract  the  amount  of  dissolving  water  from  that  shown  in  the  recipe 

unless  specifically  mentioned  *  ■  . 

 e.  Stir  until  yeast  is  dissolved  ^'^f  ' 

Select  from  the  list  below  factors  influencing  quality  of 'Sfth^.d  breads.  Circle 

.the  letters  of  the  correct  answers. 

a.  Temperature  Of  ingredients  .  '^^ 

b.  Meth6d  of  mixing  ingredients 

c.  Quality,  of  crumb 

d.  Mixing  time 

e.  Baking  pan  size  • 

f.  Weight  of  bread 

g.  Oven  temperature 
List  leavening  agents  for  quick  breads. 

b. 
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7.        List  four  types  of  qij)i<ik  breads, 

a.  - 

'  b,  ,  . 

c.  •  ^  , 


8.       Select  from  the  list  below  main  ingredients  for  quick  breads.  Circle  the  letters 
of  the  correct  answers. 
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a. 

Flour 

b. 

Salt 

c. 

Sugar 

d. 

Yeast 

e. 

Water' 

f. 

Milk 

9.        Discuss  muffin  preparation. 


10.        Select  from  the  list  below  st^dards  for  muffins.  Circle  the  letters  of  the  correct 
answers.  . 

a. '     Large  for  weight 

■ 

b.  Flat  top  '  •  . 

c.  Crispy  crust  .  *  ,  "t^-Ji-;, 
i  d.     Moi^t  and  tender  crumb 

e.     Tunnels   ^  . 

U-       Arrange  in  order  the  steps  fdr  biscuit  preparation.  Place  a  "1"  in  front  of  the 
first  step,  a  "2"  in  front  of  the  second,  and  so  on. 

 a.  Mix  until  soft  dough  is  formed 

 b.  Knead  lightly- 
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c.  Cut  sbprtening  into  dry  ingredients 

 d.  Roir  f<#6ne-half  of  desired  thickness  ♦ 

 e.  Place  on  floured  board  ^  ' 

 f.   Add  liquid 

Select  from  the  list  below  standards  for  biscuits.  Circle  the  letters  of  the  correct 
answers. 

a.  Consistent '  in  shape 

b.  Uniform  in  size 

c.  Browned  only  in  center 

d.  Rounded  top  ^ 

e.  Dry  and  browr^i  crumb' 
Discuss  pancake  preparation. 

Discu'^s  cornbread  preparation. 

Select  from  the  list  below  standards  for  cornbread.  Circle  the  letters  of  the  correct 
answers.  ^ 

a.  Good  flavor 

b.  Crumbly 

c.  Golden  brown  crust 

d.  Smooth  surface 

e.  Well  raised 

f.  Moist  ^ 

g.  Fine  texture 

6  \  () 
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16.  Evaluate  muffins.  .   "  <^ 

17.  Demons^raie  the  ability  to: 

a.  Prepare  yeast  bread. 

b.  Prepare  baking  powder  biscuits. 

c.  Prepare  muffins. 

d.  Prepare  ()izza  dough. 

(NOTE:  If  activities  16  and  17  have  not  been  accomplished  prior  to  the  test,  ask 
the  instructor  when  they  should  ba  completed.) 


\ 
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BREADS 
UNIT  XIV 


I  '            ANSWERS  TO  TEST 

a.  .  1  f.     8  , 

b:     3__,/  g.  5 

c.  7  h.  4 

d.  9  i.  10 

e.  2  j.  6 
Discussion  should  include:  / 

a.  Exterioi* 

■y  Shape-Consistent  and  even 

2)  Size-Large  for  weight  * 

3)  .  Crust-Thin  .and  crisf) 

4)  Aroma-'Fresh 

b.  Interior  • 

1)  Flavor-Bland 

2)  Color-  Creamy  white 

3)  Crumb  Elastic 


3.  ci,  [),  c,  f,  fj 

4.  J.  2 
b.  3 

<\.  5 


4 
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6.  d.  Bciking  powder 
t).  Btikiny  soda 

c.  Prepared  mixes 

7.  Ar^v  four  of  tlie  following: 

d.  Biscuits 

b.  Muffins 

c.  Cornbredd 

d.  Wdfflos 
« 

e.  Pdncdkes  •  , 

f.  LO(jf  breads 

9.        Discussion  slioufd  include:  ' 

d.      Add  ^corTibinecJ  litjuid  ingredients  to  combined  dry  ingredients 
\).  "  Use  ds  few  strokes  as  [)ossible  to  mix 
c.      Mix  only  until  dry  ingredients  are  wet 
10.  .      d.  c.^  d 

n.        a       3       ,  d.  6 

1).     5    ^'      ■  e.  4 

2 


\2:     i.  -I)  '     .    .  ■ 

13.         Oisi:ussion  shou'd  ^nclud^.': 

/    a,.      Plao^  vvtil  ,  iiKircduMits  in  \^o\\\ 
\)       Add  (Irv  infjrcduMits 

t 

1"       '.Mx  4.Milv  uMdl  hItMuled 

y\       P(Mji    :)^)ru:al^-v  on  tjriil  in  ont.'  spoi  ^' 

CorWv  on  (irii;   (300  F      32b  F 


./ 


()•  1  9 


f.  Turn  when  bubbles  appear  on  top  side 

g.  Turn  only  once 
Discussion  should  include: 

a.  Have  ingredients  at  room  temperature 

b.  Combine  dry  ingredients  and  liquid  ingredients  just  enough  to  moisten 
ingredients 

c.  Make  sure  batter  is  thin  enough  to  pour  into  pan 

/ 

d.  Bake  in  hoil^oven 

^c,  e,  f  * 
Evaluated  to  the  satisfaction  of  the  instructor  /  \ 
Performance  skills  evaluated  to  the  satisfaction  of  the  instructor 

I 


1 


620 


FS 


PASTRIES 
UNIT  XV 


UNIT  OBJECTIVE 


After  completion  of  ihts  unit,  the  student  should  be  able  t  ^  list  inyreu  ents  for  pie  crusts. 
He/she  should  be  able  to  discuss -quaHtles  of  pie  fillings  ar  I  turnover  ^jroduction.  He/she 
should  be  able  to  arrange  in  order  the  steps  for  placing  the  pie  in  .he  pan  and  tell  how 
to  prepare  puff  pastry.  The  student  should  be  able  to  evaluate  and  prepare  a  pie  crust, 
cherry  pie  filling,  apple  turnovers,  cream  ■  puffs,  and  eclairs.  This  knowledge  will  be 
evidenced  through  demonstration  and  by  scoring  eighty-five  percent  on  the  unit  test. 

X,^  SPECIFJC  OBJECTIVES 

.After  completion  of  this  unit,  the  student  should  be  able  to: 

1.  List  ingredients  for  pie- crusts. 

2.  Tell  how  to  mix  the  pie  crust. 

3.  Discuss  qualities  of  pie  fillings. 

4.  ■      Arrange  in  order  the  steps  for  preparing  canned  fruit  for  pie  filling. 

5.  Arrange  in  order  the  steps  for  placing  the  pie  in  the  [lan. 

.     6,        Discuss  tur^Der  production.  .      .  .  ^ 

7.  Tell  how  to  prepare  puff  [^lastry. 

8.  Distinguish  between  methods  for  preparing  cream  puff  shells  and  eclair 
shells. 

9.  Evaluate  [)ie  crust.  • 

10.  Eveiluatp  cherry  pie  ^iHlng. 

11.  EvtilucUe  cif)f)le  .turnovers. 

12.  Evaluate  cream  puffs. 

13.  Evaluate  eclairs. 

14.  Demonstrate  the  aliility  to:  ; 
a.      Prcfiare  pie  xrust. 
h.     Pre()ar*^  cherry  ()ie  filling. 
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c.  Prepare  apple  turnovers. 

d.  Prepare  cream  puffs. 

e.  Prepare  eclairs. 
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PASTRIES 
UNIT  XV 

SUGGESTED  ACTIVITIES 


Instructor:  '  .  . 

A.  Invite  a  guest  speaker  from  a  bakery  to  demonstrate  production  techniques 
of  pastries.' 

/ 

B.  Use  professional  guides  and  recipes  for  preparation  af  puff  pastry. 

C.  Provide  stj^ent  with  objective ^sheetr 

Provide  student  with  information,  assignment,  and  job  sheets.  ^ 

E.  Discuss,  unit  and  specific  objectives 

F.  Discuss  information  and  assignmen-rsheets.  t 

G.  Demonstrate  and  discuss  procedures  outlined  in  job  sheets. 

H.  Give  test.  ^ 
Student;    '  . 

A.  \   Read  ,  objective  sheet. 

B.  Study  information  sheet. 

C.  '  Ddmonstrate  the  ability  to  accomplish  the  procedures  outlined  in  the  job. 

sheets. 

D.  Complete  assignment  sheets  and  turn  in  to  instructor. 

E.  Take  test. 

INSTRUCTIONAL  MATERIALS  ' 

Included  in  this  unit:  / 

A.  Objective  sfieet.  \  .  ' 

B.  Information  sheet 

C.  Assignment'  sheets 

V.        Assi(jnment  Sheet  ^1   Evaluate  Pie  Crust..      '  • 


2.        Assignment  Sheet  #2--Evaluate  Cherry  Pie  Filling,. 

Assignment  Sheet  #3-Evaluate  Apple  TiUrnovers 
4.        Assignment  Sheet  #4--Evaluate  Cream  Puffs  . 
5/       Assignment  Sheet  #5--Evali»te  Eolairs 

D.  Job  sheets 

1.  Job  Sheet  #1 --Prepare  Pie  Crust^ 

2.  Job  Sheet  #2-Prepare  Cherry  Pie  Filling 

3.  Job  Sheet  #3-Prepare  Apple  Turnovers 

4.  Job  Sheet  #4"Prepare  Cream  Puffs 

5.  Job  Sheet  #5-Prepare  Eclairs 

E.  Test 

F.  Answers  to  test 

-\ 

References: 

A.  Terrell,  Margaret.  Professional  Food  Preparation.  New  York:  John  Wiley 
an-d  Sons,  1971. 

B.  Sultcin,  William  J,  Elementary  Baking.  New  York:  McGraw-Hill*  1969. 
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PASTRIES 

UNIT  XV  '  '  ■ 

INFORMATION  SHEeV 

I.     In(]fecli(,'(its  for  pie  criists  * 
A,     Fat  or  shorteninq 
'    B.  ^Scilt 

C.  .VWcUer 

D,  -Flour 

M.     Hov\j?..  tci,  mix  the  pie  crust 

I  ^  ■ 

A.  i|Cut  in  siiortening  to  flour^ 

B.  Mix  qently  when  adding  flour  after  adding  water 
G.  Toss,  flour  !i(jfitly  after  adding  water 

D.  Add  extra  water  ancJ  toss  tjently  if  dough  is  too  firm  or  dry 

(NOTE:  Sfirinkaq^  and  toughness  of  pie  crust  are  due  to  improper  handling 
and  bverfiiixing.)'  '         " '  ^ 

III.  •Qiialities  of  f)ie  fillings 
■  A.  Soft 

v; 

fe.  Tende? 

C.  Not  runny  '  ^ 

D.  Bfi'iiit   if?  color 

E.  Nof  starrrfiy 

IV.  Pre()arinrj  cannfS-J  fruit   for  [)it*  flllifig 

(^JOTE:  Sotnc  food  servicr  operations  use  canned  or  fro/en  pi<'  filltnfjs  jr^j  th- 
'lualitif'S  jre  ifie  Scimr.  Thickenin.]  aoents  niciy  also  he  fuircfuised  to  he  ms*  d 
in  pljct?  of  cornst.ircfi.) 

A.  Drjin  fruit 

B.  Place  curfisUifcli  ir^  l)0!lirK;  syrup 


INFORMATION  SHEET 

V 

f'':icf,'  fruit  in>  thickened  syrUf) 
f)      Pniii  fiilifK)  in  pif;  silolls  . 

^'\.i'.:\ni]  OK-        pad  - 

A      [jjvidr.'  r;rust  in  two  parts 

B.     SfKif)(?  ^'>a(:h  piece  in  a  ball 

-^'''^'i  ^''^i^-^'  f^iece  to  even  thickness 
D.     F'ldCf;  crust  in  pan 
f-  •     Pi.'io'  iillinq  in  crust 


7  ' 


\ 


()■  ^  (i 


INFORMATION  SHEET 


G.     Sr.'ai  rrrtlTje^s  I'vitli  firKjers  or  fork 


^NOTE;  Slit  d  few  holas  in  crus^^to  prevent  air  bubbles  torn  foirninq 
vv:isf)-mc^iV  lui  used  to  heif)  seal  th^-s^nd  or  top  crust  and  also  forbrov 

Pr^)rl{KM.lgn  of  turnovers  ^ 

A.  Dbufjf^  is  -trianqular  sliaf)e>d'  , 
8.     Doufjh  ;  is  i>akfKl  on  .sheet  pan 

C.     Doutjh  is  foicfofj  carefully  and  sealed 

H(nv  to  prof)are  f)uff  pastry  '    '       •  .  •  "     ^  ' 

•  A:-  -  Roll  cioucjfr  several  Times " "  —  "    '    "  »  -  - 

(NOTE:  Shortening  is  rolled  into  dough  in  layers.)  * 

4 

B.  Use  a  firm  fat 

C      Use  ice  water  to  cool  the  dough 

fx     P'.iire  rJough  in  refrigerator  before  final  rolling 

r-.     M,ikf^  fioles  on  to[)  of  f^astry  to  prevent  l)listers  from  forming 

^'^•*'''>ds  f(u  ()re[)annfi  shells 
A,     Cf".)f))  puffs 

^-         l-''if'  f'iM  with  [)cjrc[irnf?nl  ()a()er 
I  ■■^         Pljt.e  h, liter  onfn  Odkincf  \)iin  will)  S[)()on 

Sp.ice  shells  orv  inrh  cinart  ' 
'1'   -"".I'l  'n  -nilk  jivl  riKi  ,ii,)uiul  l);iti(;t   u.  ::..ik|.  io;irul  si  i 


"()  J  7 


/ 
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B.  ^i'i 

2. 
3. 
4. 
5. 


INFORMATION  ShiEFT 


Line  fjan  vvith'  f)iircfunent  f)a[)or 
Pldct?  l)ciLter  on"to 'bakifui  f)cin  Ljsir^.(j  pcif^try 
Mgve?  iKifj  in  strciiqht  line  f(v  ifirco  inchevs 
Mcike  rectanciular  sfia[)e 
'Sf)cice  one  inch  apart 


I 
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ASSIGNMENT  SHEET  #1--EVALUATE  PIE  CRUST 


(NOTE:  This  assignment  sheet  should  be  completed  immediately  after  Job  Sheet  #1.) 


\  Name 
Item 


Date 


,  Flavor: 


Like 


Super-      Very        Good       Fair       /  Poor     '    Very  Unaccept- 
ior       Good  Poor  able 


Dislike 


Apped  ranee: 


Like 


iper- 


Good 


Good  Fair 


Dislike 


Poor        Very  Unaccept- 
^  Poor  able 


Ovt'f  j!I 
Aci:LM)t»il)i li  t V  ■ 


like 


Super       Very        Good  Fair 
ior  Good 


Poor 


Very 
Poor 


J 


Dislike 


Unaccept- 
able 


E>, pliiin  leLisons. 


(i  2 !) 


FS  -  331 -E 


PASTRIES 
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-  ASSIGNMENT  SHEET  #2-EVALUATE  CHERRY  PIE  FILLING 

(NOTE:  This  assignment  sheet  should  'be  completed  immediately  after  Job  Sheet  #2.) 

Name  '  '   ^  Date  ^  

^  Item 


Flavor:  Like 


Oisiike 


Super-      Very        Good       Fair         Poor        Very   '  Unaccept- 
ior       Good  ,  Poor  able 

t 


Appenrance:  Like  |  |  |  |  |  |  |  |  Dislike 

Super-      Vetv        Good       Fair         Poor        Very  Ur\accept- 
ior        Good    .  Poor  able 


Overdll 
Ai:(.:t'pt  jl)ilily : 


Like 


Sitpor- 
lor 


Dislike 


Vet  y 
Good 


Good       Fair  Poor 


Very 
Poor 


Unaccept- 
able 
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ASSIGNMENT  SHEET  #3--EVALUATE  APPLE  TURNOVERS 

(NOTE:  This  assignment  sheet  should  be  completed  immediately  after  Job  Sheet  #3.) 

Name  ^  Date   

'\  Item   1. 


Ficivor  Like 


.Super       Very        Good        Fair         Poor        Very    •  Unaccept 
ior        Good  Poor  able 


Appear  cinct'         *     Like  " 


Super-      Very        Good       Fair         Poor        Very  Unaccept- 
lor        Good  Poor  able 


Dislike 


AccenTHhihty:.         L.ke|  I     ^         I  I        X  I  I  t  _]  Dislike 

J  Su()er-      Very        Good        Fair         Poor        Very.  Unaccept- 
lor      .  Good  .      '  •       '  Poor  able 


Explain  reasons 
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,   ASSIGNMENT  SHEET  #4-EVALUATE  CREAM  PUFFS 

(NOTE:  This  assignment  sheet  should  be  completed  immediately  after  Job  Sheet  #4.) 

Name  ^  Date   

"-Item 


Ficjvor  ■ 


Like 


Super-      Very        Good  Fair 
lor  Good 


Poor         Very  Unaccept- 
Poor  able 


Dislike 


\ 


Appejrance: 


3U  pef 


Very 
Good 


Good        Fair  Poor 


Very 
Poor 


Unaccept- 
able 


Dislikb 


-  Overall  , 
Acct.'pinbili  ty :  Lik^^ 


OUf>v 

lOr 


Very 
Gooci 


Good        Fair  Poor 


Very 
Poor 


Unaccept- 
able 


Dislike 


Explain  toijsons: 
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ASSIGNMENT  SHEET  #5-EVALU ATE  '  ECLAI  RS 


(NOTE:  This  assignment  sheet  should  be  completed  immediately  following  Job  Sheet  #5. 
ame  '  '  Date 


Item 


Flavor; 


Like 


Dislike 


Super-  Very  Good  Fair 
•  ior    •  Good 


Poor 


Very 
Poor 


Unaccept- 
able 


Appt,\if  .IfK 


Likt 


Suf)ef 
lor 


Ve^y 
Good 


Good        Fair  Poor 


5)11  lu.M        Vlm  V         G()( )( !  Ft 
lot  Good 


Very 
Poor 


Pool 


Vt'iy 
Pooi 


Dislike 


Unaccept 


Dislike 


UnaccefK- 


PASTf^lES 
UNIT  XV 


JOB  .SHEET  #1--PREPARE  PIE  CRUST 


I,  Equipment 
^  A.     Measuring  spoons 

B.  Measuring  cups 

C.  Pastry  blender 

D.  Pie  p^n 

E.  JVIixing  bowl 

F.  Mixing  spoon 

G.  >  Rolling  pin 
II.  Ingredients 

(NOTE:  These  ingredier]ts  will  yield  three  pie  crusts.) 
A.     All  purpose  flour,  7  1/2  c 
B^.     Shortening,  4  1/2  c 

C.  Salt,  4  1/2  t 

D.  Sugar,  6  T 

E.  Water,  3  c  /  ' 
III.  ProcerLjre 

A.  Place^^W^xJf  in  mixing  bowl 

B.  Add  sfiortening 

C.  Cut  mixture  until  small  lumps  form 

D.  Dissolve  sugar  and  sail  in  water 

E.  Pour  water  mixture  into  flour  mixture 

F.  Fold  flour  mixture  until  mixed  well 

G.  Place  mixture  on  lightly,  floured  work  table 


r 


JOB  SHEET 


Roll  out  pie  crust 

{NOTE:  Pie  crust  shofald  be  1/8"  thick.  Some  recipes  call  for  dough  to 
be  refrigerated  before  rolling  out  to  form  pie  crust.  If  making  a  lattice 
pie  crust,  cut-dough  in  strips  and  plac^  on  pie  diagonally.  See  Figure  1.) 


■A 


()  3  o 


r 
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JOB  SyEET  #2-PREPARE  CHERRY  PIE  FILLING 


Equipment 

A.  Saucepan,  2 

B.  Stirring  spoon 

C.  Measuring  cups 

D.  Me^Uring  spoons 

E.  Can  opener 
.F.\J^olander 


'Ingredients  """^a'  ' 

INOTE:  These  mqreclients  will  yield*  three'" 9"  pies.) 
'   Afr.j.uice  fronn  fruit  ' '    '        '  • 


^    '«B.^  Sugar,^:^'^:  ^'  ,v 

%fnn^onC  1  T  +  1   1/2  4 


"    -  'yr    "  I).  Sabt,',^/2"t 


7 


F.     Cornst^^l^;  3/4  c 
J>G..  ■  Butter  or  rnargi^p'Te/  6  T  '     'i.'  ' 
H.  '  Drained  sour  pi^^ted  cherries,  ^- ^10;,  can'^  ,r 

■;Ci/V<aler:>3/4^.G 
Proc^lurr'-- ,       ,  ''-^ 
^A.  ■  Dr^iin  cfif.'rrioS 


■V 


.  .^''^^^•^^'^^^^'^[V"'^  salt/cjrfd  lemon  juice  in  M^^pan  '  ' 

^    V  C.  /  Stir  'wr.'irv  ...      •     /       :V  •  '  .       .       ^        ^  .  - 
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JOB'  SHEET  ^2 


D.  Bring  to  a  boil 

E.  Dissolve  cornstarch  in  3/4  c  w^pter 

F.  Add  to  boiling  syrup  slowly 

G.  Add  butter  or  margarine 

H.  Stir  well 

L  r  Remove  syrup  from  range  ; 

J.   "  Fold  cherries  in  gently 

K.  Cool  slightly 

L.  Place  filling  in  pie  shells 

(NOTE:  Food  coloring  may  be  added  for  brighter  color.  ^One-eighth 
teaspoon  almond  flavoring  may  also  be  added  for  a  different  flavor.) 


/ 


()  J  ( 

» 
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JOB  SHEET  ::3  PREPARE  APPLE  TURNOVERS, 

E(|ui|)ment 


A. 

Mixinej  bowl 

B. 

R^llincj  [)in 

C. 

Pastry  board 

D. 

Mecisuring  cups 

E. 

Measurincj  sfioons 

F. 

Scales 

G. 

Knife 

H. 

Fork 

L 

Bnkinc]  fian 

II.  in()re(jients 

{NOTE:  These  inqreciients  will  yteld  six  turnovers.) 
A.     Sliorteninc),  1  c  q 
♦  B.     .Salt.  1  t 

C.  Cottacjo"  cheese,  12  oz 

D.  Flour.  2  c  '  . 

E.  Frf?sh  af)f)lf?s.  6 

F.  'Su()ar,  1  c 

G.  Cinncjmon.  1 '2  t  ^ 

H.  P()W(i(?re(J  sufjar.  1  2  c 

I.  'Vlilk,   f  t 
III.  Procfxlurf* 


A.     Miv  slu)rt»M^in(),  salt.  cottcJ(|('  cheesr\  and  flour  until  mi.xtur(!  Umvos  tht^  sid(,' 
of  tlie  [)ovvl  ,  I 
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JOB  SHEET 

B.  Cfiill  for'  30  minutes    ■  '  , 

C.  Rojl  out  on  pastry  board 

D.  Cut  into  six  scjuares  ' 

E.  Place  af)f)les,  sugar,  and  cinnamon  in  each  square 

F.  Fold'  ciia'cjonally 

G.  Seal  edges  with  fork  .  ■  ^ 

H.  Place  on  greased  baking-  sheet 

I.  Bake  .30  minutes  at  450°F 

J:  Spread  mixture  of  powdered  sugar  and  milk  on  top  of  turnovers  before 
cooling 


6  3  '.I 
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PAST  R  IF  S 
UNIT  \V 


JOB  SHEET  ii4 -PREPARE  CREAM  PUFFS 

* 

I.  Ec]Ljipmont^ 

A.  Measurincj.  S[)oons 

B.  Measurincj  cups  -  ■ 

C.  Saucepan 

D.  Baking  pan 

E.  Mixing  howl 

F.  Sf)oon 

G.  Stirrinc)  Sf)Q^n 
N'T    ln(|re(jients  ' 

(NOTE:  Tfiese  inqredients  will  yield  20  cream  puffs.) 

A.  Water,  1  c 

B.  Salt,  1/4  t  '  ■ 

C.  VfH]f?table  oil,  1-^2  c 

,D.     AM  ()ur(}ose  flour,  1    1 ''4  c 
E.     Ec}(]s,  5 

Fr^    Miik,  14  c    ■  •  .  " 

G.     Bakinr)  powder,  12  t 

A.  PlciCfj'^aler,  salt,  and.uV'ofj^nahlf?  cjil  m  sauc(^[)an 

B.  Brifu)  M^ixturf.'  to  a  [)r)il 

C.  Add  flour  to  fiii x turf 
D      Stir  cofistantly 

F-|^'    St!r  until  ci  thici'   sfvu)otl:  past^>  is  formed  witfiout  lunif^s 


EKLC 
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J. 

K. 


P. 


V 

JOB  SHEET 
r 

Remove  par)  frofii  rancje 
PIcice  liol  \)i\sU}  into  fnixirvj  Ijiowf 
Allow  [)iiste  to  cool 
Adfl^one  e(jf)  at  a  tinir^ 
Blend  iri  well  after  eacfi  egr.]  is  adderl 
Arid  l)akiny  f)ovvfler  and  milk 
"^lencj  until  smooth 
Place  batter  orjlo  hakinci  pan 
R()ijn(j  off  with  Sf)0on 
Bake  at  415"T  for  10-15  minutes 


V 


Turn  oven  down  to  375"F  and  bake  for  an  additional  .5-10  minutes 

(NOTE:  Since  the  shells  are  generally  filled  with  moist  fiflin()s,  such  as 
custards,  creams,  or  hot  foods,  they  must  be  dry  and  well  l)aked  in  order 
to  supf)ort  tlie  filiincjs  without  becomin(]  socjciy.) 


Q.     Cut  cream  puff  shells  in  half 


Fill  [)ottom  fialf  with  whif)i)ed  cream  or  other  fillincj 

'NOTE:  A  piistry         rnjy  also  he  lisccI  to  fill  tfie  cr(;;un  puffs.) 
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JOB  SHEET 


S.     Replace  top  of  shell 


T.     Add  topping  of  your  choice 

Examples:       Whipped  topping.and  cherry,  chocolate  curls,  coconut 


PASTRIES 
UNIT  XV 

JOB  SHEET  ii5-PREPARE  ECLAIRS 

E(iLiipmeiit 


A. 

Mejsuhnq  spoons 

B. 

Mecisurinc}  cu[:)S 

C. 

StUJce[)an 

D. 

Bcikincj  [)an 

E. 

Mixinc)  bowl 

F. 

Stirrinfj  spoon 

G. 

Pastry  \ydi\ 

H. 

Plain  ti[) 

ln(jreclit?nts 

(NOTE:  Tfiese  inrjredients  will  yield  18  eclairs-.) 

A.  Water,  1  c 

B.  Salt,  1/4  t 

y 

C.  \7iMjetahle  oil,  1  '2  c 
All  [)L]rpose  flour,  1   1/4  c 

L.     E(if|s,  5 

F.  Milk,  1/4  c 

G.  Bakincj  f)Owcler,  1/2  t 
Pror.r(  Jurf? 

A.  Pl.icr  water,  salt,  and  vecjctat^lo  oil  in  saLice()an.- 

B.  BfifU)  niixture  to  a  i)oil  * 

C.  Add  fl(Mjr  tn^7iix{ur(? 

D.  -  Snr  constantly  ^ 


JOB  ShIEET  '^b 

t.-  Stir  until  ci  tiiick  sinoolfi  f)£ist(}  is  formefi  witfio^jt  limifjs 

F.  Reriiove  pan  frorn  mnqe  ' 

G.  PIcJce  hut  paste  into  n'lixincj  bowl 

H.  Allow  [)aste  to  cool  ^ 

I.  Acici  one  eqg  at  a  time 

J.  Blend  well  -after  each  egg  is  acJded 

K.  Add  baking  powder  and  milk 

L.  Blend  until  smooth 

M.  Place  batter  on  baking  pan  .with''  pastry  bag 

N.     Bjke  at  41'5"F  for  10-15  minutes 

■J 

O    .  Ju\n  ovofV  down  to  375T  and  bake  for  an  additional  5-10  minutes 
!''i'^ffV  l).K)  to  fill  eclairs  with  custard  filling  (Figure'  1) 
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PASTRIES 
UNIT  XV 


TEST 


List  the  ingredients  for  pie  crusts, 
a. 

b.  . 
c. 

d.  .  " 


e. 

H 

Tell  how  to  mix  the  pie  crust. 


Discuss  qualities  of  pie  fillings. 


Arratige  in  order  the  steps  for  preparing  canned  fruit  for  pie  filling,  Pl^ce  a 

"1"'  in  front  of  the  first  step,  a  "2"  in  front  of  the  second,  and  so  on. 

a.   Pour  filling  in  pie  shell 

.  b.  Bake  •  ■ 


c.  Place  cornstarch  in  boiling  syrup 

d.  Drain  fruit 


 e.   Place  fruit  in  thickened  syrup 

Arrange  in  order  the  steps  for  placing  the^pie  in  the  pan.  Place  a  "1"  in  fro^r 
of. the  first  stepi:  a  "2"  in  front  of  th^^econd   and  so  on. 

 a.   Roll  each  piece  to  even  thickness 


b.  Divide  crust  in  two^parts  y 

.    6  1") 


Pl^ce  crust  in  pan 


Shape  each  piece  in  a  ball 


^e.  Seal  edges  with  fingers  or  fork 
f.   Place  filling  in_  crust 


__g.  Place  top  crust  on  filling 


Discuss  turnover  production. 


Tell  hoNAT  to  prepare  puff  pastry. 


db 


Distinguish  between  methods  for  preparing  cream  puff  shells  and  eclair  shells. 
Place  a    CP    beside  methods  used  for  cream  puff  shells  and  an  "E"  beside*^ 
those'  used  for  eclair  shells.\A  blank  may  have  more  than  one  correct  answer. 


^a.   Line  pan  with  parchment  paper 


_b.  Place  batter  onto  baking  pan  with  spoon 
c.   Place  batter  onto  baking  pan  using  pastry  bag  and  tip 


^d.  Make  rectangular  shape 


e.   Dip  spoon  in  milk  and  run  around  batter  to  rriake  round  shape 


Evaluate  pie  crust. 
Evaluate  cherry  pie  filling. 
Evaluate  apple  turnovers. 
Evaluate  crGbMSnffs. 


Evaluate  eclatf 
Demonstrate  the  ability  to; 
a.      Prepare  pie  crust. 
h.     Prepare  cherry  pie  filling. 
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c.  Prepare  apple  turnovers. 

d.  '    Prepare  cream  puffs.  ^ 

e.  Prepare  eclairs, 

(NOTE:  If  activities  9-14  have  not  been  accomplished  prior  to  the  test,  ask  your  ^> 
instructor^  when  they  should  be  completed.) 


v.- 
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PASTRIES 
UNIT  i<V 

;    "         ■  / 

ANSWERS  TO  TEST  ' 

1.  -       a.      Fat  or  shortening 

b.  Salt 

c.  Water 

d.  Flour 

e.  Sugar  ' 

2.  a.      Cut  in  shortening  to  flour 

b.  Mix  gently  when  adding  flour  after  adding  water 

c.  Toss  flour  lightly  after  adding  water 

d.  Add  extra  water  and  toss,  gently  if  dough  is  too  firm  or  dry 

3.  Discussion  should  include: 
a.  Soft  , 

h.  Tender 

c.  Not  runny 

d.  Bright  in  color  .  '  ^ 

e.  Not  starchy 

4.  a.  4 
-   b.  5 

c.  2' 

d.  1 

e.  3 

i.        a.  3  e.  7 

It.  1  f.  B 


356  E 


6.        Discussion  should  include: 

a.      Doucjfi  15  triangular  sfiaped  ' 
1).     Dough  IS  baked  on  sheet  pan 

c.  i  Dough  is  folded  carefully  and  seale?^  f 
7;,      a.      Roll  dough  several  times" 

U     Use  f  firm  fat  .    ,  ' 

c.      Use  ttie  water  to  cool  the  dougli 
cl.     PIdce  dough  in  refrigerator  before  final  rolling 
e.      Make  holes  on  top  of  pastry  to  prevent  blisters  from  forming 

8.  a      CP,  E 
(j.  CP 

ll 

c.      f.  ■        •  ' 

cl.  F. 
e.  CP 

9.  Eyalua'ted  to  the  satisfaction  of  the  instructor 
Evaluated  to  tlie  satisfaction  of  the  instructor 

11.  ;,.   Evaluated  to  the  s;Lsfaction  of  the  in'Otructor 

12.  -        Evaluated  to  the  satisfaction  of  the  instructor 

13.  E viruiitf;d  to  the  satisfaction  of  the  instructor 

M         P.Tformance  skills  evaluated  to  the  satisfaction  of  the  instructor 
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COOKIES/ GAINES   A.N/iXtoGS   i  ■  ^  '  -ii  c 


After  completipo^  of  tt^isian«::.t*e-studehrs  cookies 
.and  .cm^s  and.  the  most  impoftant  rules  for  ^okies  anti?fcakes,  Hie/sheVsHould  be  able 

to  prepare  cakes.,  cool^ies.  and  icings  accorcfrng  to  various' WetMods.  this  knowledge  will 
,be  evidenced  through  demonstr^ion  and  by  scoring  eighty-fi«^^e .percent  On  the  unit  test 


SPECIFIC  OBJECTIVES 


After  completion  of  this  unit,  the  student  should  be  able  to: 
1.        List  types  of  cakes. 

Discuss  methods  of  cake  preparation. 
Arrange  in  order  the  steps  in  filling  cake  pans. 
List  types  of  icings. 

Distinguish  between  ^ays  to  ice  bakery  goods. 
List  types  of  cookies. 

Select  from  a  list  general  rules  for  cookie  productron. 
List  the  most  important  rules  for  cookies  and  cakes. 
Tell  how  to  ice  cupcakes. 
Demonstrate  the  ability  to: 

a.  Prepare  sponge  cake  using  whipping  method. 

b.  Prepare  yellow  cake  using  blending  method. 

c.  Prepare  yellow  cake  usmg  creaming  method. 

d.  Prepare  su(]ar  cooku^s. 
Pro[:)are  white  fudge  frostinq. 

f.      Pr(?[Kir'(?  cfiocokue  chif)  cooki(3s. 


2. 
3. 
4. 
5. 
6. 
7. 
8. 
9. 
10. 


ERIC 
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COOKIES,  CAKES,  AND  ICIIMGS 
■-'  UNIT  XVI 


SUGGESTED  ACTIVITIE^  /' 

i 

Instructor: 

A.  Arrange  for  a  baker  to  be  guest  speaker. 

B.  Arrange  for  resource  person  to  give  a  demonstration  on  cake  decorating. 

C.  Provide  student  with  objective  sheet. 

D.  Provide  student- with  information  and  job  sheets 

E.  Discuss  unit  and  specific  objectives.      .  ■     ,  ■ 

\ 

F.  Di^uss  information  sheet. 

\  ^     ■  ' 

G.  Demonstrate  and  discuss  f)roceduros  outiinecl  in  job  sheets. 

H.  Qive  test..  " 

StudefU:  v 

A.  R(?acj  objective  sfieet.  ^ 

B.  Study  ififoriTUJtion  sfieet. 

Demofistratfv  tin,*  cjbility  to  a(:coni[)lis1i  (Ik?  [)roc(Hlures  outlifK.'d  in  the  jf/l) 
sfu.'ets. 

•       I  . 

.  D.     Tcikf?  ((.'St. 

INSTRUCTIOrxiA'L  MATFRiALS 
.  ^  ■ 

hieluderl  in  tins  unit;  _  ^  - 

A.  Objf.»f:tivr'  sf^iM.'t 

t'.  ♦ 

B.  Infofincition  sfif^.^t  •      ,  •       '  ' 

C.  Jot)  shf'^'ts 
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3.  Job.,Sfaeet  #3  ■Prepa're  Yejlo.w  Cake  Using  Creaming  Method 

4.  Job  Sheet  #4  -Prepare  Sugar  Cookies 

5.  Job  Sheet  #5-  Prepare  White  Fudge  Frosting 

6.  Job  Sheet  #6-  Prepare  Chocolate  Chip  Cookies 

D.  Test 

E.  Answers  to  test 
References: 

A.  -    Terrell,^  Margaret.  Professional  Food  Preparation.  New  York:  John  Wilev 

cind  Sons,  1971.  .     '  • 

B.  Sultan,  William  J.  Elementary  Baking.  New  York:  McGraw-Hill,  1969. 


J 
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COOKIFS,  CAhCES:  AND  ICINGS 
UNIT  XVi  / 


INFORMATION  SHEET 

A.  'Biut'-T 

B.  PoiMid 

C.  F()..iiii 

Mi't I u,»(l'^  of  (.c)kt.'  [)f t.'p.ii citiun 

(NOrE:  G;n.MSi.'  oi)  rnixMiij  ijovvl  ivill  cduse  caki;  to  [)r<\ik  (jovvn.) 
A.     ConvLT)  noiKii 

1  .  .  Sifl  llOLJf 

2  CrtMfn  shorhMiiiu) 
3.         Afld  SLKKir 

'I.    .        Cj'.MfTl    LIMlli    lltjlll    cifUl  fluffy 
5.  Add    IMjtjS    !f  1     t  f  Uj.^L',  ►MjlJ^i!  f^clI'lS 

T).  /\dfJ  diy  '1'!     W^M    i!i{jf  tMliriils  jlU'r  iijk.'!  ;   in   fouf  o.rl 

'N(3TE:  C.ik'.'  //iI!  (kh  (joLir.) 


EKLC 
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INFORMAriO,\'  SHEET 

V 


^-         '^^Jvt:  (Hjfjs  fit  roof7i  tiMiifiLirdtUf ^« 

^'^'^^           (-n'L'fullv  inro.the  iKJttLM"  si^v^jfal  tinujs 

VVhif)  cjke  until  wfiif)p!Mfj  le^ives  crejses  m  hattor  ' 

f\i(:Krifj.vj  n-ix(,>s  Foliow  fiicifuj  fdcturf^r's  ciiructions  ..  '"'^ 

Gi"jst'  v;^!fi  softened  sfiortDninci 
'^vitl^  all  purpose  flour 
])l\v]  over 

f  i--  l-'os   1  7  2  3  full 


■  ^'^^^  ■  nnt  rjrMuse.pans  for  fodrn  cakes,  Ov'^rf,l(,n(|  j  p.,n  wUfi  cak. 

'■^^■i^-'  iht.'  cdk..'  to  ftio,  oveT  sidt;s  of  fian  and  eolkj(,sp   Cool  oak.' 
;'-^f^^^'l    C.ak..;  rfiat  stick  iinrwly  fo  the  f)an  cafi  [;e  rck^sed  hy  slalinr, 
■'  Kv'-n   tfie  c<ikf^  anrl  pafi.  Cake  pans  fnav        fil'-d  r.. 
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INFORMATfON  SHEET 

H.      Fhin  n:in() 

1.  ^      Poui   icifu)  o\)  lop  of  product    ^  % 

2.  Work  clovvfi  tlie  suJes 

3.  Sinootfi.off  with  sf)atula 
Tvfh.'s  of  cookK?s 

F>.  Icf..'  [)ox 

C .  F ()  c }  f  n 

f).  Crisp  '  # 

b  Soil 

F.  Cii''WV 

('j.  Soft  (iiO[) 

/  1        .  S[)O()0f*fj 

'f'       Cm   ^Kit  Of  siujrtljf 

i'  f  I ' i ni   i;f}ok K.'  profJucru  jn 

■*  ^      ■  1' ' '    '      f    \{)  M'fiK  jvf?  Ilj  nif  )S 

«'       T''-'''  f,')nl-i».'  (ioijfjh   [)ivfof^^  rolhrK) 

^.t'-'iiillv  N'fiov^.M   (louqii   10  vvitli   fr^y.^fv  (lou(jfi 

V 

•    '       i''    (,u>>ku.'    rjoijfjh  t'Vf.'fliv 
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ERIC 


INFORMATION  SHEET 

Vlli.     Most  importdiu  rules  for  cookiys  uMd  uakos 

A.  RL'dd  rL'cif)e 

B.  Ass(jrn[)Ie  ingrotlH'nrs 

C.  FOLLOW  RECfPE'CAREFULLY  -  • 
fx.     Henv  to  iCL'  CLjpcak(>- 

A.  Sf)recjd  icincj  on  cupcake- 

B.  Form  [)eak  ofi  top  of  cupcake 

C.  Make  design  by  turning  icing  or  cake  spatula  in  icing 

D.  Give  cu()cake  fialf  turn  ^ 


(i  5 ;  i 
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COOKIES,  cakes;  AND  ICINGS  '  . 

UNIT  XVI  *  ■ 

JOB  SHEET  ^1  PREP-ARE  SPONGE  CAKE  USING  WHIPPING  METHOD 

I.  E(|ui[)m(;/it 

A.  Mixer 

B.  Mixiru)  bowl 

C.  Wire  whip 
Spatula 

Mocisuriruj  cups 

F.  Mecisuriiuj  sf^oons  *  • 

G.  S\\[i:r  \ 

H.  Ccikc  rdck 

I .  ,  Caktj  pan 

(NOTE:  Tfiosf?  innredicnts  will  yiield  four  8"  layers.) 
A.     SiKjcir.  If;. 
■  B.     Sdll,   12  t  .  . 

C.  E(jfjs,  5     •  ■ 

^    iiNOTF:   TIk.'sl-  ^u](|s  sliouid  be  at  rooni  t(jnif)crcUure.)  ^ 

D.  Cof  n  syf  u[).   1  T 
[■  .  vV(it<M,  4  T 

F-        [..'.'fiinii   f  lOfl,    1  t 

(].     Cfk-  four,  sifred,  2  c 

A       [Vt'fitMl   over)   to  .  3/5  F 
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JOB  SHEET  ^1 

C.  Remove  eggs  from  refrigerator 

D.  Whip  eggs  till  frothy 

E.  Add  sugar,  salt,  and  syru[^ 

F.  Beat  until  tfuck 

G.  Add,  rtnd  and  water 

H.  Stir  gently 

I.  Sift  flour'  and  baking  powder  together 
J.  Add  m  three  stages 

K^'^'^'^^ii^l  in  gently  with  over  and  under  motion 

11.  Bt)  sure  -tiiere  are?  no  lufTips 

M  Fill  pans  halt  hill 

N.     Taf)  gently  on  ta()le  to  level 
% 

O.     Bake  for  35  minutes  or  until  nolrlefi  1^-  )wn 

(NOTE:  The  cookmt)  rack  in  an  oven  slioukl  [)e '(?venlv  f)laced  f(ir  *.*vt'ii* 
ba  king.) 

P,      Remove  from  oven 

0.     Cool  slightly 

R.     Turn  upside  down  on  rack 


f- 
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COOKIES.  CAKES.  AND  ICINGS 
^  UNIT  XVI  ... 

JOB  SHEET'  ^2  PREPARE  YELLOW  CAKE  USING  BLENDING  METHOB 

E(|ui(»irnent  .     -  ^ 

A.  'Mixiru]  bowl 

B.  Mixinc)  spoon  ^> 

>  ..J  ■  * 

C.  «  Mixer  ^ 


4 
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D.  Measuring,  spoons 

E.  Measuring  cups 

G-     Cake  rack  *  . 

H.     Cake  f:)an 
II.     I  nqredients  ^ 
v«        ?(NOTE:  These  ingredients  will  yield  two -Q"'  layers.) 

A.  Sugar?  1   1/2  c  ' 

t  - 

B.  Salt,  It  •  "  ■  . 

C.  Shortening,  2 '3  c, 

D.  Cake  fJour,  2  1 /4  c 
E:     Milk,  3/4  c  . 

F.  '^Mfl'k,  c 


G.  Vanilla,   It  \ 

H.  E(i()S,  2 

' .     I        BakifKj  p.()wd^'r:'  3  t       '  ' 

■  H 

III.  Pnocedure 

A.   ,  PrefitMt  ov(?r1  to  375"F" 
8.  ,  Gr(?ase\ind  floiir  cakti  pans 
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-^^  ^^  JO 


EET 


V;  p. 
d' 

_;:1.E. 
•  F. 
G. 
'  H. 
L 
J, 
K. 
L. 

■  0> 


R^invove  '  e^)qs'Jrom  cooler 

Sift  sugar,  salt;  and  cake  flour  in  mixitig  [)owl 
Add  3f4  c  milk  and  shortening 
Blend  ^ivell  - 

Mix-       medium  spBed  for  three  minutes 

•  Scraper' .sfdes  o\;^b'Sp. 
Add  1/4- c  ,^Tiilk  a 
Mi}(  until  ..stTJOoth 

A{:Jd  "Q.rie  Tegg. 

'■  ■       ,    ^  ■■  ."^  -    '.  '\  ■' 

•  -Blo.nd....uveir''  -r.:^  ' 

T-.\-'-J  >:  <y  s  .  '*  ■        -  ' 
^>>^yd  lec'ond  eljcj  and  ^baking  powder 

V  ^  ^  ■  1  r''     ■  ^       •/  ■  -  ■ 

'  ■  P;ace,/batter  in  pans  > 
Ba{<;|<*2§*30  minutes  or  until  golden  brown 

-  ■  >      »  ' 

tiV'(5l>E:^  batter"  should  pour  easily  and  be  smooth, and  soft.  These 

\pjkhi\  w\\bCi  softer  and  springier  than  creamed  cakes.) 
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"  COOKIES,  cakes;  AND  ICIiMGS 
UNIT  XVI  '  ■ 

JOB  SHEET  ^=3  PREPARE  YELLOW  CAKE  USING'-'^RE AMiNG  METHOD 

4 

I.  Equipment 


A. 

Mixincj  bowl 

r 

B. 

Mixing  spoon 

,  G. 

Mixer  , 

McasL^ring  spoons 

E. 

Measuring  cups 

F. 

Sifter  . 

G. 

Cake,  rack 

H. 

Cakf^  pan 

I 

y 


ft..: " 


9- 


A. 

Ifvjrfjcjients  - 
"  ( fMOTE These  irKjreciients  \A/ill  yield  'two  9"  layers.) 

A.  ■    Sugar,  ■  1   1  /2  c        "  ' 

B.  Salt,  1  t 

C.  SfK)rtenin(),  3'44.C  '^ 
•     .    4  ^  ' 


^C).     Ciikt.'  flour,  2  3/4  c 
H.     tekifig  powclL'r,  3  1,'2  t 
^^^l^i.'durf.' 

A      Pr(?heat  ovefT  to  375  T 

B .  G  r  t  .MSe .  a  f  if  i  f  I  o  u  r  ca      f .)  a  n  s 

C.  Remove  {.'ggs  fro^m  cooler 


J0B  SHEET  ^3  '  . 

D.  Blend  sugar,  salt,  and  shortening  until  creamy  and  smooth 
E^^c^  Mix  until  soft  and  fluffy 

F.  Scrape  sides  o(  bowl  ^> 

G.  Add  eggs  sef:)arately  .     -^^^  ■ 

H.  Cream  between  each  addition  of  eggs 

I.  Sift  flour  ancJ  baking  powder  togetfier 

4 

J.  Add  flour  mixture  alternately  with  niiik  and  vanilla  in  four  \M\ns 

K.  Mix  after  each  addition 

L.  Mix  until  [)atter  is  smooth 

M.  Fill  [;afis  half  to  2/3  full 

iM.  Bake  25  30  minutes  or  until  golden  brown 

0.  Test  for  doneness  after  cakes  have  turned  (joldt-p  lirowfi 

(NOTE:   If  the  cake  sfjrings  back  after  gently  touching  witfi  finger,  il 
done.  Do  not  move  cakes  in  oven  if  they  are  soft  or  serrii lir^.uid.  Do  not 
0()en  and  sfujt  or  slam'oven  cJoor  during  the  baking  firocess;) 

4 
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.  COOK-IES,  CAKES,  AND  ICINGS 
■        .     ,  UNIT  XVI  ■  . 


JOB  SHEET  #4-  PREPARE  SUGAR  COOKIES 


Equipment 

A. 

I'j'iixing 

bowl 

B. 

Mixing 

spoons 

C. 

Measuri 

ng  cups 

D. 

Rolling 

pin 

E. 

Cookie 

cutter 

F. 

Baking 

pans 

G. 

Flour  sieve 

Ingredients 

(NOTE:  These  ingredients  wiil  yield  five  dozen  2"  cookies. 

A.  Sugar,  1c 

B.  Salt,  It 

C.  :Shortening,  3/4  c 


D/   Corn  syrup,  2  T 


Mf)^^  )/3  c 

Vdtriilla,  1  t 
C^l^f^ourV  'j)ifte?Yr  4  c 

_  r  \ 

liigar^  ertDughr  tor 'SviBting  top  of  cookies 


J 


if.-  ,    >  ■ 

I  A.  Blend  sugar,  salt,  shortening,  and  corn  syrup  to  a  smooth  soft  paste 
.   ,'        Add  one  egg  at  a  time' 
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^OB  SHEET  ^4 

C.     Blf,'Mcl  weli  after  adcJifuj  Ocich  ecjg 

r3.     Add  fTiilk  iKKj  vdfijllci 
•   t..     Stir  (]^»fitlv      •        '     ^  ■ 

^ .      Adfl  flour  and  baking  powder 

/"^^^       (^.Titly  until  all  flour  is  absorbed 

H.     Do  not  ovf.Tniix 

I        f^.'frujf.'rate  doucjfi  for  "24  fiours 

J.      Pr^'hL'at  oven  to  375" 

K      Place  flour  on  table 

L".  •   Knearl  one  fialf  of  .dough 

Roll  to  1/8"  thickness 
N.     Remove  excess..4lour  from  top  of  dough 
;(0.  .    Cut  Gookies  with  cutter 
P.      Place  on  greased  pans 
O.     Space  1/2"  apart 

R.     Bake  at  375^F  until  golden  brown 

■■■■■•\>  ff^. 

(NOTE:  Do 'no^cfverbake.) 
S.      Dust  sugar  on  cookies  ^\ 


4c 


6^ 


V  - 


6^)  i 


1  ♦ 
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COOKIES,  CAKES,  AND  ICINGS 
UNIT  XVI 


■job'  sheet  =5  PREPARE  WHITE   FUDGE  FROSTING 


J. 


I.       E(.|LJ  l[)f7HM)t  ■ 

A.  MfviSuTtru)  CLJps 

B.  D(;ul)l(»  [)Oiler 

C.  S()(JL)fl  ,  '■ 

E.  M'..'^SL)rifU]  S[)oons 
i  I.  ffUjfed.ifMits 


(NOTE  ;^  Tht'se  iiujieclients  will  yl^lcl  icing  for  two  9"  cakes.) 
r  - 

>\.     Corlfi.'cticjiier's  sugar,  4  c 


4 


B.     Salt,  (lash 

(   ShbWi.'ning,  haker's,   1/2  c 


Pf  ( )(:f?(iLii"t-r 


7^- 


A,  ,     Blend  sugan;-'s^;lc,^  iind  shortening*  to  j  sfnfiorh 

B.  A\il(l  vvciler  :an(l^^\>^)ill(i 
C      Bii'nd  nil  .■snioot 

(NOTL-:   if  K-iiif)  IS  too  soft,  ddd  fnoM.^  Sii'j.ji.j 


« * 
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COOKIES,  CAKES,  AND  ICINGS 
UNIT  XVI 


JOB  SHEET  #6 -PREPARE  CHOCOLATE  CHIP  COOKIES 

Ec|uif)fnent  ... 
A,  Scales 
.    B.     Cookie  dishes 

/  v;  .  ,   *  -  •  ; 

C.  Cookie  bake  sheets 

D.  Mixer   

E.  Spatula  ' 
II.     I  nqredients  • 

(NOTE:  These  ingredients  will  yield  15  dozen  cookies.) 

A.  Brown  sugar,  1#  8  oz      '  * 

B.  Granulated  sug^,  1#  8 ' oz 

C.  ^Buttefsvpr  shortening,  "1#"*8  oz 

D.  ..^akip.g  soda,"  J/2  oz  '"^ 
-  ^           ^E.'  ^Siilt,  U2  oz  ,  ,.v 

•  V,  Water,.  1  oz  '  •..         ^  'r-:^; 

]  ^-  VaniIJa,  2  t      •    •  .  *^  ■      '  -W.,-  ^■ 

*H.     Eacjs,  8i  oz  '  ^        -  ■•■^ 
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?i'^-astry  fl'6ur.  2#  4  oz 

J;j:f=  'iP)a(^btQ  chips.        ' . 

K/ ^Waln^its.  ^  8.  oz 

IpPfocefluro 


A.  Pla('.e  sugars,  salt,  and  butler  or  shoVjbr^'  iflPPPina  ^bowl  «  »  ' 
B^^^roarn  to()ellier       ♦  '  •'■'"^■''wij*^^  ^> 

u.     Add  water,  van  ilia,  and  eggs  ^ 
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.  ^  JOB  SHEET  ^6 

D.  Mix  for  two  r^il^nutes  on  lo%/ 

E.  Add  flour/chips,  wdhujts,  and  bakiricj  soda 

> 

F.  Mix  on  low  for  two  rTiinutes 


G.  Place  on  baKing  -sheets  using  dl^r 

H.  Bake  at  3oO\"'fpr  12-15  minutes 


A. 


■1  • 


(3  (i '/ 
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COOKIES,  CAKES,  AND  ICINGS 
UNIT  XVI 


TEST 


1 .        List  the  types  of  cakes. 


a. 

b. 
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Discuss  methods  of  cake  preparation, 
a.  Conventional 


V. 


Blend 


c.  Whipped 


; 


d.     Packaged  mixes 


Arrange  in  order  the  steps  in  filling  cake  pans.  Place  a  "1"  in  front.  o;f  the. 
first  step,  a  "2"  in^front  of  the  second,  and  so  on.      "  .  / 

 Dust  with  all-purpose  flour 

 b,  Filf  pans  1/2-2/3  full 


 c.  Grease  with  softened  sl;iortening 

d.  Tap'  on  table 
 ^e.   Turn  pan  over 


EKLC 


List  the  types  of  icings. 

a. 

b. 

c. 

Distinguish  between  ways  to  ice  bakery  goods.  Place  an  "H"  in  front  of  the 
'^''■P^J^  ^1^^  h^^^y  'C'^g  and  a  "T"  in  front  of  those  used  with  a  thin  icing. 

.  a.  Meet  top  and  sides 

 b.  Pour  icing  on  top  of  product 

 c.  Smooth  off  with  spatula 

d.  Ice  sides 


_e.  Finish  smoothly  with-  warm  water 
f.    Work  down  the  sides 


 g.   Ice  top 

List  five  types  of  cookies, 
a. 

b? 
c 

d;       ^  . 
e. 


Select  from  the  list  below  general  rules  for  cookie  production.  Circle  the  letters 
of  the  correct  answers.  '  \  " 


a.  Never  sift  flour         •  / 

b.  Chill  cookie  dough  before  Hilling 

c.  Never  work  leftover  d».  rh  ' 

d.  Roll  all  cookie  dough  eveply  ' 

e.  Portion  cookies  the  same  size 

f-  '  Bake  cookies  urttil  just  done  ^ 

g.  PartiaUy  bake  thin  cookies 


6eu 
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f 


i 


ist  tht?  fnost  ifiiportcHit  rules  for  cookie.'S  and  cakes. 


to.  ice.  cu[)Cc7kes..,;. 


10.        Di.^Tionstrate  the  ability  to:  '  ..  . 

a.  Prepare  sponcje  cake  using  whipping  method. 

b.  PrefKJre  yellow  cake  using  blending  method. 

c.  PrefKire  yellow  cake 'using  creammg  method.. 

d.  Prof)are  sugar  cookies. 

e.  Prepare  white  fud^e  frosting. 

f.  Prepare  chocolate  'chip  cookies. 

(INJOTE:^  If  |he  above  activities  have  not  been  accomplished  prior  to  the  test, 
ask  the  instructor  when  they  should  be  completed.) 
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COOKIES,  CAKES,  AND  ICINGS 
UNIT  XVI 
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ANSWERS  TO  TEST 


I 


ERIC 


ci. 

I). 

C. 


Butter 
PoiHicJ 

FOcHTl 


,2.        Discussiofi  sfiould  mclutJe: 
a.      ConvurrrfiC:)'ndl  |l 


1) 

Sift  floLir 

.    2)  ■ 

Cream  shortei^iuj 

# 

3) 

•  Add  SLKjdr  . 

4) 

C/eani  uiTtil "  |i(jh  t 

i\ni\  fl.uff\ 

■  5! 

Add  i()gs'jn  three 

ec]ual  parts  • 

6) 

Blend 

-  Add  dry  and  wet 

jiicjredienls  alternately  In  fou 

Add,  flour,-  salt,  sliorteninq,  and  leaviMuru)  ci(](?nt  to  howf 
Mix  on  low  Sf)eed  for  threti  to  fiv(?  fTiinutes 


Add  1;3  of  IicjukJ^' 


AdfJ  refT)ciinin()  lujuid  ir u)redi(Mits  ' 
■  ^ 


.3) 

.  Mix  ifiree'  to  fivi(?  fTitnutes 

5,1  Add  e'fjqs 

.6) 

7)       ■  Mix'  rhreq  to  five  nimLJtf.'S 

vvhif)f)f.'fi      "  ■■  '  _ 

1)  '  H^iVf?  jt   loom  tefnfXMciture' 

2)  Fold,  flouf  CciK'fuilv  ifUo  t[i(.'  [)fiit(n  several  times 

3)  VVfiif)  cake>  ijnnl  vyfn()f}inf)  le>cive>s  cr(?ases  in  battf?r 
d.     P^ckdcjed  mixes  Follow  fTianufactur^'s  (Jir('Ctions 


i 


'()  /I 


f).      CrfMint'cl  or  fudcjL' 
C.  C()nit)incitio[i 
.1,  H 
t).  T 
c.      T  ' 
(i.  H 

N 

H 

f.  T 

(1.      H  ■  -  * 

Afiy  five  of  thc^  fultovvitu): 
a.      vSu(}t)r  ' 
t).      Ice  l)OX 

(i,  .Cfisf) 

t.'.      Soft  ■ 

.'4 

f..      Cfu'wv  ^ 
(}.      Soft  fjrop 

I  )  Spooned 

2)  Bjqfied 
[).      Cut  out  or  shorthrLMd 
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^2  2 


III 


i2  0 


1.25 


1-4  ||iN'.6' 


X* 


a.  Read  recipe         .  -  *  ,  • 

■  b.  Assemble  ingredients 

c.  FOLLOW  RECIPE  CAREFULLY     .  \ 
a.  Spread  icing  on  tupcake    .      '  -  ■ -  ? 

.  b.  Form  peak  on  top  of  cupcake 

k:.  Make  design  by  turning  icing  or  cake  spatula  in  icing 

d.  Give  cupcake  half  turn  *  ^ 
Performance  ^ilTs  ev.aluated  to  the  satisfaction  of  the  instructor 


I* 
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SPIC)?S  ANb  FLAVORINGS  "  * 

/'■•      UNIT  .XVII 

UNIT  OBJECTIVE  '  •  ■ 


,  After  compleiion  "of  .this  unit,  the  student  should  be  able  to^ist  types  of  seasonings.  The 
studen.t  should  be  able  tp  select  from  a  list  seasoning  techniques  and  list  common  seasonings 
used  in-  commercial  'fo'od  production.  Tfiis  knowledge  will  be  evidenced"  by  a  score  of  . 

.ei'ghty-fi*e  percent  on  the  unit  test.  ""^ 

SPECIFIC  OBJECTIVES 

Aftier  completion  of  this  unit,  the  student  should  be  able  to: 

*    1.        Match  terms  associated  with  spices  and  flavorings^  to  the  correct  definitions, 
r  2.        List  types  of  seasonings.      ,      ^  ^ 

3.  Discuss  the  uses  of  seasonings. 

4.  Select  from  a  list  seasoning  techniques.  - 

5.  ■  List  guides  for  storing  seasonings. 

6.  .List  common  seasonrngs  used  in  commercial,  food  ^production. 
.7."      Discuss  different  uses  for  spices.      v  .  ^ 


SPICES  AND  FLAVORINGS 
UNIT  XVII 


SUGGESTED  ACTIVITIES 


Instructor: 


A.   ■  Provide  student  with  objective  sheet. 
Ss.    -Provide^  s^udenV  with  information  and  assignment  sheets. 
)iscuss  unit  and.specific  objectives. 

D,  Disoy^s^lnformation  and  assignment  sheets.   " - 

E.  Give 'test.  *  . 
Student:          *       *              ■  .  ' 

A.  Read'  objective  sheet.  . 

B.  Study  information  sheet. 

C.  Complete  assignjment  sheet  and  turn  in  "  to  instructor. 

D.  Take- test.         "  ^  ■ 

INSTRUCTIONAL  MATERIALS  , 

Included  in  tiiis  unit:  ^ 
u 

A.  'Objective  sheet  .  ' 

B.  Information  sheet  '       •  ' 

C.  Assignment  Slieet  ^1 -Discuss  Different,  Uses  for  Spi^:es  . 

D.  Test .  •  '    ^       m  '  ■ 

E.  Answers  to  test  ;^  a, 
References:  \      '      ^        '         .      -  • 

A.  Rosengarten,  Fredric;  Jr.  The  Book  of  Spices,  Wynnei^/ood,  Pennsylvania: 
Livingston  Publishing  Company,  1969.  ■  V 

B.  ^  Haines,  Robert  G.  Food  Preparation  fot^Hoteis,  Restaurants,  and  C^eterias, 

Chicago:  "American  Technical  Society,  1973.         ■    •  ^ 

C.  ^  Handbook   of  :Food  Preparation.    Washington,   D.C,:    American  Home 

Economics  Association,  1971.. 
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SPICES  AND  FLAVORINGS 
UNIT/-XVII 


INFORMATION  SHEET 


Terms  ancj  ciefinttions  .  ■  "  '  •  ^ 

A,     S[)ice -  Vegetable  sul),stance  used  to^  flavor  food;  pungent 
Hfjrl)- Parts  of*  a  plant*  used  to  flavor  food;' delicate  ; 

C.  Seasoning-  Additive  that  enhances  flavor  of  fooci 

D.  ,    Flavorincj  Additive  that  gives  flavor  to  food  but  is  not  a'spice  or  herb 

E.  -.Pungent-  Strong  in  flavor  and  aroma  /  ^  " 

F.  .Blends  -One-  or  'more  'sea-sonings  added  togetiier 
ExamfMes:        Cinnamon  sugar,  chili  powder,  poultry  seasoning 


Tv[)es  of  seasonirKjs 


A.  S[)ice 

B.  Herb 

C.  ^  Extract 
^'Examples: 

D.  .  .Acici^ 

^  xani|)les: 
Syntlnnic 


Vanilla,  almond 


Vinegar,  lemon  jilice 


1. 


Su[)Stitute 
a.  Salt. 
[).  Sugar, 
Coloring 


■  \ 


3. 


Monosodium  glutafi^at(? 
(NOTE;  Monosodium  glutamate  rfiu 

()  i  <) 


t  !)e  used  witfi  cart.',) 


INFORi\lATION  SHEET  ^  ' 

f-  l.)Vv)rinf|  • 

L  K(ifn[?i\s;        ''Licjijof,  Scmcf.'S 

of  stMsofiifu.jg        ^  ^  •      •  • 

L  finc*fK;es  f1jv(jr  of  food  .  .  ^ 

.^'O  fb  :  S(?jS(;nifu)S  sfiouki  not  (hMi^iruite  vvitfi  S[)icr?  over  Sf)icL' or  spice  ovfr 

lit.'  used  in  modnroUow  - 

JNOTE:  iVlor^'  se<)Sonin(]  Ccin  dddod  to  foods.:  fiovvover.  once  too  nuicfi 
S'.TKSoninfj  hcis  [jtjof^  dddod,  it  r.cjnnot  be  removed.;  «^  ' 

onirt(.j  lech.nirjues  ^        ,  '     .  " 

f  oi lovi' .  rt,'ci[jff  •  • 

Re  jvvcire  f)f  fjef^erjl  (|uide  for  cuiditional  sedsonincj  s.  . 

1.        Add  1/4  tejspoon  fjor  .nounrjiof  moat 


2.        Add  1/4  'feciSf)oon  \)v.r  p\n\  of  lirjuid  ,  '     "  ^ 

Know  when  to  ddd  season ifuj  •        ,.  .  . 

^       Add  wliole  sf)ic(?s  :it  bv(j\nn\n[]  of  cooking  time        ,  ■ 

2.  .Add  seeds,  crushed  slices,  and  flakes,  near  end  of  cookincj'timi 

3.  Add  spice^s  to  ufH:ooked  foods  wfiilf?  cofii[iinirKp>irjredient5 
■s   'or  Siironfj  sf.'aijoninqs     ■■     '  '  -  v  A 

C(  ^O  !  .  ■  V 

'Jr,  ■  ■         .      .  \  ^  t 


s»'.r;oninfjs  iiserl  ifi  C( jdm ! v^r '.i .i i  food  production 


"^uniokifi  ho'i^-d  h' 


6  I 
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C.  B<isil 

Excjiiifilus: 
D      Biiy  It.'cjves 

E.  Cur'ciwciy 

E  xcH7if)les: 

F.  Celery  seed 
E  xcHn[)le\ 

G.  Cinnamon 
ExaTnf)ies; 

H.  Cloves 
s.£-x4^i[)les: 

I. 


INFORMATION  SHEEf 


Tomato  (Jislies,  veqetables 


Stews,  sou(:)S 


Rye  bread,  sau'erkraut,  cabbage 


Cole  slaw,  potato 


Baked  apf^les,  sweet  doughs 
Baked  ham,  fruit  cake 


Cumin 

E xamples:        Soups,  cheese  dishes 
J.      Dill  seed 

Exani[)les:        Potato  salad,  green  beans 
K.  .Garlic 

Examples:        Meat  disf;ies,  breads 
L.  Mustard 

Examples: -^ic  ,  Ham,  cabbage 
M.  Niitmefj 


Exampif?s: 
N .  Or('fjan() 
,  [.■•xam[)lf?s; 
O.  Paf)rik'i 

Exafiiples: 


Baked  goods,  [Middings 


Tomato  disfies,  sf^icy  foods,  Italian  and  Mexican  dishes 


Garnish,  salads 


ERJC  ^ 
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SPICES  AND  FLAVORINGS 
UNIT  XVII 


.  ASSIGNMENT;SHEET  •#1-DISCUSS  DIFFERENT  USES  FOR  SPICES 

Choose  one  spice  that  you  know  very  little  about.  Select  an  institutional  magazine  or 
recipe  book  and  find  all  the  rec-ipes,  included  that  call  for  your  one  spice.  Make  ajist 
of  all  of.^the  recipe  names.  Discuss  the  ways  the  spTce  is  u^ed  in, the  various  recipes. 
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SPICES. AND  FLAVORINGS 
.      UNIT  XVII'  ~ 


/ 


-  TEST 


1 


Match  terms  on  the  right  to  the  correct  definitions  on  the  left.  Place  the 
ap'propPiate  num)Ders  in  the  blanks  provided.  -  .  ' 

a. \ Additive  that  enhances  flavor  of  food     1.     Spice  • 

 b.  One  0/  cpore  sea'sonings  added  together    2.  Herb" 


_c.  Vegetable  substance  used  to  flavor  food;    3.  Seasoning 
pungent  <  .  . 

4.  Flavoring 

_d.  Parts  of  a  plant  used  to  flavor  food; 

delicate       '  ■  5.  Pungent 


__^e.  Strong  in  flavor  and  aroma 


Blends 


_fr  Additive  that  gives  flavor  to  food  butMs 
not  a  spice  or  herb 


2.        List  four  types  of  seasonings. 


a. 

b.  ' 

c. 

d. 


3.        Discuss  the  uses  of  seasonings. 
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Select  from  the  list  below  seasoning  tecH^niques.  Circle  the  letters  of  the  correct 
answers.  •  . 


a. 
b. 


Add  seeds,  crushed  s0\ces,  and  flakes,  at  beginning  ,  of  cooking  times 
Agld  1/4  teaspoon  per  pound  of  meat 

c.  Add  1/2  teaspoon  per  pint  of  liquid  '  r 

d.  _Add  1/4  teaspoon  per  pint, of  liquid' 

^e.     Use  heavily  -  ■  . 

f.      Follow '  recipe 
.  List  the  guides  for  storing  seasonings^ 


c. 


ji;^List.ten  common  seasonings  used  in^ commercial  food  production. 


g- 

h. 

i. 


/5 


Discuss  different  uses  for  Spices.  ■ 

(NOTE:  If  the  above  activity  has'n^ft  been  accomplished  prior  to  the  test,  ask. 
the  instructor 'vyhen.  it  should  be  completed,)  '       '  -  -' 
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SPICES  _ANb  FLAVORI'NGS 
"unit  XVII 


ANSWERS  TO  TEST 


b.  6 


I 


c.  1 

I 

(I.     2  '  St- 

,e.      5  '        '  ^. 

f.      4  ^ 

Any  four  of  the?  Jolldwinc]: 


a.  Sf:)ice 
t).      Herb  ■ 


Extract        '  . 


"d.  Acid 


S;/>^ilfietic 


Su  bstitu  te 
t]  Salt 


 ^        '  .  b)     Sugar  ■. 

*^  .      -       A'       ,  ■ 

2y  Coloring 

3)    .     Monosodium  ^glutarnale. 
.f.  ,  Flavoring 

3.  .    Discussion  siiould  include:  . 

a.  Enhances  flavor  of  food 

b.  Should  be  used  in  rnodert^tion 
V  .  }     *  • 

4.  d,  f      *  • 
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V. 


7. 


Dill  Sf.-ed, 


G;irl 


ic 


!.  ,     Mihstcircl  ' 

o.  F\i|')rikj 
()   '  P^'jrsif.'Y 

s.        HuSf?rnjr\'  ^       ,  ■ 

Evc)lLjjU,'(r  to  tfie  Scitisfciction  of  tlu?  instrLiOtof 


BREAKFASJ  et)OKERY 
UNIT  XV/II  ^ 


^-  Uim"  OBJECTIVE 


A:fCer  completion  of  this  unit,  the  stjjdent. should  oe  abl^tp  list  .unique  features  of  the 
breakfaet  meal!  The  student  should  be 'able'' t^ 'arr^ge  in  order  the  steps  in  serviqg  a 
.^breakfast  meal  and-  the -proper  prbducitlon  sequence,  for  a  breakfast  meal.  This-knowiedge 
""wijl '  be  evidenced  by  scoring^  eigh'ty-five  percent^X)'R  the  unit  test.  •    V       .  / 

,    ,        .  .  ^     ^  .  .  ^    .    ^  ^       ...  •  .  •  • 

•     *.         >  SPECIFIC  pBJEGTIVt5(  , 


After  completion  of  this  unit,  tl>e -student  should  be  able  lo: 

1.  rList  unique  features -of  \he  breakfast  meat 

2.  Discuss  continental  breakfast.  '\  \ 

3.  Arrange  in  order  the  steps  in  serving  a  breakfast  meal. 

4.  List  foods  commonly  prepared  for  the  breakfast  meal.  ^ 
^    5.  Discuss  preparation  for  breakfast.  *  ^ 

6.  List  common  condiments. 

7.  Arrange  in  order  the  proper  production  sequence  for  a  breakfast  meal. 


\ 
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>•'.-. 

:  •        .   BREAKFAST  COOKERY 
,  -.  ,  ,      UNIT  XVIII 

.     ^  .       r        ■     .  ^ 

.  '     SUGGESTED  ACTIVITIES  ,        .  '       "  ' 

I',    -instructor:  .     - .  a    *  ,     ^  , 

A.    grovide  student  with  objective  sheet.  '  ^ 

/  •  - 

^  Provide  student. wUh"  ^nfo^•matibn^and  assignnnent  sheets. 

'  C.     Discuss  unit  and  specific  objectives.  ' 

D.  pisQuss  inforrjiation  afnd  assignment  sheets. 

E.  J  Give  test.  ,  ^ 
I.  Student: 

A.  '    Read  objective  sheet.  ■  ^ 

B.  Study  information  sheet. 

C-     Complete  assignment  sheet  and  turn  in  to  instructor. 

\ 

D!    Take  test. 

*  '■ '         .  * 
INSTRUCTIONAL  MATERIALS 

/  '    .  ■ 

I.     Included  in  this  unit: 

A.  Objective"*  sheet 

B.  Information  sheet     '  •  »  ^  .  .  - 

C.  Assignment  Sheet  #1 -Arrange  in  Order  Production  Sequence  for  a  Breakfast 
;  Meal 

D.  Test      '  « 

E.  Answers,  to  test 

II.-    References:  ^    ■»  * 

A.    Terrell,  Margaret  E.  Professional  Food  Preparation.  New  Yc\rk:  John  Wiley 
and  Sons,  1971. 


B.     Cornelius,  Ethelwyn  G.  Food  Service  Careers,  Peoria,  Illinois:  Chas.  A. 
Bennett  Company,  Inc.  1974. 
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BREAKFAST  COOKERY 


r 

INFORMATION  SHEET 


UpiciLje  features  of  [)rccikfdst  meal' ■ 
A.     Foocris  cookcd^to  ordec  /"^     ^  '     f  ' 

Food  takes  short  arnoufit'  of  time  to  [:)repare 

C.  Food  ^lould^fiot  he  prepareS/In  advance  and  held  on  st.ea^n  table- 
(NOTE:  The  food'  loses  c]U;afity  and  continues  tQ  cook!) 

D.  Food  miis{  l)e  served  hot 

.  (NOTE:  The  food  will   lose  quality  at  room  temperatLir/6  and  will  lose 
. ■alppetit.e  apj-jeal.)  *  '  , 

<  ■  •  i./  '  ■  ■  .         '     ..  '* 

■  ■  E- .' '   .'C  LI s t  o n  1  e  r s  w a f  1 1  .to  ea  t  ci  Li  i  c  k  I  y  ' 

'  (NOTE :  "  Breakfast  is  not,  a  conversation  meal  and  customers  often'  fiave 
a  limited  time.)  ■ 

R^.  .■■  Mafiy  condiments'  are  served 

G.     Brf^akfdst  may  Tje  eaten  any  time  of  tfie  day 

Continefital  l)reakfasi 

A.  '   Is  a  li{)lit  [)r(?akfast 


1 .  Fruit  or  juice 

2.  .  Toast  or  pastry 

3.  Coffee 

B.  Re{]'Liir('s  no  eookinc) 

C.  Is  [)fH:{)n)iM{)  very  [)0[Miljr 

2.  *  ■  Hott'Js 

3.  'RL'Staurants 


<^  .  at 


INFORMATION  SHEET 


Sn^PS -nf-'-st^rvinci  ^  fTr^k fast 


meal 


f"i!l  vjdV'f  i|(js.s: 


G.      Pouf  coff^'c 


l). 


orrvL'   Iruir  or  juice 


t  T^(M]iove  fruit  or  juice  if?rvice 
r  -    St^TVL'  corral  ' 


•    M      SufVf.'  hrejkfdst  plate  •      ^  ♦ 

9  '  I-      RiMriuvL'  [)rea(<fast  f:)Iate  ^ 

J.   •  Ccjniinue  to^^^^l^k  water  arul  Coffee  through.out  meal 
lY      CA)n)l)^o\)  [jfX'akfast  foods  .-^ 
A.      EfjrjS  ,  ' 

I 

^  1-        ScrafTibled   "    ■  • 
•  ^     "  2.         Fried  . 

3.        Poacfieci  ■  ' 

♦ 

Hard  or  soft  cooked 
5.  Onv'l-t 


r 


"Br-jd 


^^•^'Mch  tO.iS? 
Muffu) 


ERJC 


E.  Potatoes  Hasli  browns 

F.  Cereal 

1.    .  Hot 


?.  Cold 


INFOfiMATION  SHEET 


G.  Fruit  or  juice 

H.  ^EfUree 


^1- 

7. 


3. 


^acon  ^ 
SlieecJ  ham  . 
"Sausage 
a.'  Link 
i^.  Patty 

I.  Pastry 

1.        ponut  • 
^        2;       Sweet  roll 
3.        Coffee  cake 
•  J.      Beverac](?  " 

1.  •  Milk 
■    2.      •  Hof  tea 
"3.  Coffee 
4. 

•V.     Prepjrdtion  ff^  |jr(?akfast 


Hot  cfvocolate 


A.     Pre  [)ri.'(j(jrati(jn 

\ 


■y 


1 .        .Break  »h}()s  •  -  * 

(1.  Scraniljleci  Li.i;-(!"  container 
t)..   .  F-ried-  Inrlivicludl  cups 
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ERIC 
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/ 


4. 
5. 


'  V  INFOR^^^TIO^•  SHEET 

c.  y'Of^H?let  Ifidiviclijcil  cufjs  . 

a.  Pancdkes 
Waffles 

Frlnch  toast  nnixture 
GcTtrk  d^\t  cereal 
Pcvtion  \ri\h. 
Pan  entree.s 
a. 


.1 


V  -  . 


Place  muni  on  pans  for  cooking 

b.    _  Place  panvin  oven  .  " 

(NOTE;  Meat  may  be  panned  in  evening  before  breakfast.  Meat 
may  be  cooked  in  . oven,  on  grill,  or  jn  fryer.  S6mfi...4WTrTTr^ 
for  meats  to  be  coo.ked  to  order. >  ^^-^^^  '        "  ■ 


B. 


.  6. 
Timing 
1. 

2. 


Warm  plates 


VI. 


All  food  at  proper   temperature  at  service  time 
All  customers  at  one  table  receivf?  fooxl  at  same  tifTu,' 
C.     Servjng  platen        *  /     .  \ 

1.  Preheat  to  help  keef)  food  fiot 

2.  Serve  iks  soon  cJS  [1ussi{.)le 
C(5mmr>ri  condiments 

A.  Soft  or  \7hip[)eti ,  margarint.'  ni  [njtter 

B.  Syrup        '■  ' 


3. 


Cof:c)nu  [ 
-Powdered  sugc<r 


GUI) 
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J" 


D.- 

;jelly 

E. 

Jam 

i 

^  i 

Gravy 

G. 

Cream 

H. 

< 

Ketchup 

INmn^ATlQ^J  sReET 


r 


/     (NOTE:.  The  above  condiments  may  be  served  vvith  pa*nttafes,  waffles,  French 
toast,  bread,  cereal,  eggs,  and  the  entree.)  /  * 
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BREAKFAST  COOKERY 
■     ,  UNIT  XVIII 


/ 


ASSIGNMENT  SHEET  #1-ARRANGE  IN  'ORDER^  PROWc1\lON 
SEQUENCE  FOR  A  BREAKFAST  MEAL      "  h 

.         .  *  ■ 

Arrang^^  order  tfre  proper  production  sequence  for\his  breakfast*  meal.  Place  a 
jn  fi-ont  erSthe  first  step,  a  "2."  in  front  of  the  secort^,  and  so  on. 

Make  coffee  .     •  -  ^ 


tt  ^  It 


Fry  bacon  -,10  qninutes 


\ 


Prepare  eggs  -  4*nnlnuteS' 
Pour  juice 

Make  toast  -  2-rT^niJt6s 
.J^late  b£Fcon,"eggs,  toast 
Prepare  hot  cereal  -  ^  minutes. 


r 
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BREAKFAST  COOKERY 

J 


^        .     UNIT  XVllI 


/  \      .  Make  ^ffee  ^ 

■ '      4    ■    Fry  bacon  -  10  minutes 
5        Prepare  eggs  -  4  -minutes 
3      ""Pour  juiQe  ^ 
_6         Make  toast  -  2  minute| 


ANSWERS  TO  ASSIGNMENT  SHEET 


.  V 


01).  i 


7        Plate  bacon,  eggs,  toast  ,-     .  .  . 

2      "Prepare  hot -cereal  -  30. minuses  .  •  •  '  ■  ^  ^ 
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,BREAKFAST  COOKERY 
UNIT  XVIII 


TEST 


1.       List  five  unique ' features  of  the  brea-kfast  meal. 


b. 
c. 
d. 
e. 


2.    ^    '-^uss  continental  breakfast.. 


/ 


3. 


.  ;  .  .  .      ■  -v 

Arrarlne  in  order  the  steps  in  servinng  a  breakfast;  meal.  Place  a  "1"  in  front 
of  th^irst  step,  a  "2"  in  front- of  the  second,  and  so  on.  '  \ 

 _a.  Serve  fruit  or  juice  " 

  b.  Pour  coffee     —  ^ 

c.  S^ve  cereal  - 


 j{.  Serve  breakfast  plate 

\ 

J__es^.Fill  Water  glas^ 


V 


^f.  Continue  to  check  waten^nd  cpffee  throughout  meal 

J.  Remove  cereal  service  '         >■  ^ 

h.  Remave  breakfast  plate 

i.  Present  menu     -   «  i  * 
j.  Remove  fruit  or  juice  service. 


69  I 


f. 

g- 

h. 
■t. 


/ 


List  ten  foods  commonly  prepared  for  the  breakfast  meal, 
a. 

b.  . 
c. 
9. 
e. . 


Discuss  preparation  for  breakfast. 


imeqts,^ 


J, 


e. 


Arrange  in  order  the  proper  production  sequence  for  a  breakfast  meal. 

(NOTE:  If  the  above  activity  has  not  been  acconnplished  prior  to  the  test,  ask 
yoyr  instructor  when  it  should"  be  connpleted.) 
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BREAKFAST  COOKERY-?  ' 
UKlIT  XVIII 


ANSWERS  TO  TEST 


1.  Any  fii/e  of  the  followinc 

a.  Food  is  cooked  to/ order     ■     ,  ^ 

b.  Food  takes  stloK^  amount  of  time  to  prepare         ■    ,        .  ' 

c.  Food  should  not  be  prepared  5n  advance  and  held  on\ steam  table 
^Food  must  be  served  hot  ,     .  .  ^ 

e.   •  Customers  want  to' eat  quickly  ^ 

Many  condiments  are  served 
cj.      Breakfast  may|^  eaten  any  time  of  the  day 

2.  Discussion  should  include; 
a.      Is. a  licjht  breakfast 

1  rP"X  Fruit  or  juice 
2')        Toast  or  pastry  ' 
o         '3)  Coffee 
I).      Rccjuires  no  cooking 
c.      Is  becoming  very  popular 

1)  Motels 
■  ,       .2)  Hotels 
w  3)  RestciLirdnts 

3.  a.      4  f.  10 
,  •  '/     3  '            ■  ■    CJ.  7 

c.'     6'  .     '  h.  9 

■ ' "  ■  ir  's " " .    ,   

e.    -1  j,  5 


416  E 


(  / 

A'ny  tun  of  ih^?  .-foliowiaq: 


.  i  ..  Mriy  u'n  or  -ly 


J: 


1  K     ■  Scrarnblecj 


Fried' 

.3)    ,  -'Poyched  '  '  ^ 
4)        Hard- or.  soft  cooked 


h  ^     French  toast 

Linnamon  toast 


4)  Biscuit 

5)  Muffin 

e.  Rt)tatoes  Hash  browns 

f.  CeroaJ 

1)  Hof 

2)  C  M 
(J.  >Fruit  or  juicu 
h.  Entree 

1 )  Bacon 

2)  Sausage 

V  a)      Link  ' 
•"  ■  b)  '  "  Patty 

3)  Sliced  ham 
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5. 


i.  Pastry 

J    ^  \  Don  Lit 

2).  Sweet  roll 

^         3)  Coffee  cake 
j.  Beverage 

o 

■        .     1)  MiJk 

2)  Hot  tea  . 

3)  Coffee  - 

^-^ 

4)  ■  Hot  cfibcolate 

Discussion .  should  /Include:  ^ 

a.     Pri?-preparatioa  ^  ■ 
\ 

1)        Break  eggs 


i 


a)  Scrambled' Large  containe/ 

b)  Frieci--lndividual  cups 

c)  Omelet-individual  cups 
2)        Prepare  batters 

a)  Pancakes 

b)  Waffles 

c)  French  toast  mixture 


^ 

■  •  3) 
4) 
A  5) 


Cook  hot  cereal       .  ^ 

Portion  fruits 

Pan  entrees  ' 

a)     Place  meat  on  f)ans  for  cooking 


"6)  Warm 


;  b)    ''E^Sw'^aris  in  oven 
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H.  Timing 


All  food  at  (iroper  temperature  at  service  time 


/' 


7. 


-1) 

2)        All  customers  at  one  table  receiiVe  food  at  samo  time 
Sept/liyj  pidte 

t 

1)  '  Preheat  to  help  keef)  food  hot  # 

2)  Serve  as  soon  as  possible 
'Any  fivf.'  of  the  following; 

a.  ■■  Soft  or  wfiipped  margarine 

b.  Syrup 

c.  Special 

1 )  Nuts      •  *  ■ 

2)  Coconut 

3)  Powdereci  sugar  < 
(J.  Jelly 

JfHTl  . 

\.  Gravy 
(j.  -Cr(,'(irn 

h.      Kf^tcfujf)   '  

Evdiuatf.'d  lo  tfi(?  satisfaction  of  the  instructor 
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LEFTOVERS 
UNIT  XIX 


UNIT  OBJECTIVE 

A 

After  completion  of  this  unit,  the  student  should  be  able  to  list  principles  to  observe 
when  using  leftovers.  The  student  should  be  able  to' select  from  a  list  common  noticeable 
*  spoilage  signs  and  acceptable  uses  of  leftovers.. This  knowledge  will  be  evidenced  by  scoring 
eighty-five  percent  on  the  unit  test. 

^  SPECIFIC  OBJECTIVES 

After  completion  of  this  unit,  the  student  should  be  able  to:  ^ 

J. 

1/       List  principles  to  observe  when  using  leftovers. 

2.  Select  from  a  list 'common  noticeable  spoilage  signs.  ^ 

3.  State  the  basic  rules  for  using  leftovers. 

r 

4.  Select  from  a  list  acceptable  uses  of  leftovers. 
5:        Discuss  appearance  of  leftovers. 

6.        State  rules  for  serving  leftover  items.  ♦ 
"  7.        Discuss  the  use  of  meats  as  leftovers. 
8.        Discuss  the  use  of  poultry  as  leftovers. 


\ 


LEFTOVERS 
UNIT-  XIX 


i  SUGGESTED  ACTIVITIES/ 

Instructor: 

A.  Provide  student  with  objective  sheet. 

B.  Discuss  unit  and  specific  objectives. 

C.  Provide  student  with  information  she&t. 

D.  Make  transparency. 

E.  Discuss  infofgriation  sheet. 
•  F.     Give  test.  ' 

Student: 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Take  test. 

INSTRUCTIOIVAL  MATERIALS 

Included  in  this  unit: ' 

A.  Objective  sheet  . 

B.  Ir^formation  sheet 

C.  Transparency  ryiaster:  TM  1--Food  Danger  Zone 

D.  Te.    •   ■     ^  ^      ,..  - 

E.  Answers  to  test  .  <^ 
References:  « 

A.  Terrell,  Margaret  E.  Professional  Fogd  Preparation,  New  York:  John  Wiley 
and  Sons,  1971. 

B.  Kelleyi  Vester'G.  Food-Borne  Illness.  Rocky  Mount,  North  Carolina:  Food 
Service  Qu ides,  1973.  *  v_ 
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LEFTOVERS 
UNIT  XIX  * 

INFORMATION  SHEET 

Princif)les  to'  ol)serve  when  usincj  leftovers  ^ 

A.  BciCteria  increase  with  firolonqed  storaqe 

B.  Noticeable  S[)oi!acie  signs  may  not  be  present 

C.  Al)sence  of  sf)oilacie  signs  does  not  guarantee  safeness 
yD.     Use  of  leftovers  is  not  a  good  sanitary  risk 

E.  PoUmtially  hazardous  Joods  should  not  be  used  as  leftovers 
Common  noticeable  S()oilage  signs 

A.  '    Slime      ^  ' 

B.  ,  Mold  '  ' 

C.  Discoloration 

D.  SouriHcj 

'  Basic  rules  for  using  leftovers 

A.  Use  leftovers  within  24  hours  if  refrigerated 

B.  freeze  immerjiately  if  f)OSsible 

C.  Discard  if  nor  used  within  24  hours  if  not  frozen 

D.  Tlirow  It  out  wh(?n  in  doulit  /  ' 

Acc('f )ta[)lr  uses  of  leftovers  , 

A.  Stews 

B.  S()ii()S  ;       '  : 

C.  Salads 

Fxafnples:        Cfiicken  salad,  turkey  salad 

D.  Casseroli'S  • 


-124  F; 


I 


INFORMATION  SHEET  ^ 


E      Croutons  /[ 

F.  Mf?c)t  riressinq  Z'         -  ^  ' 

G .  Siindwiciu?s  ■  ^  • 

•.  ^  >         .     .  .'        c/.  ■     .         .   ■     .  -  . 

V.    ./fXppf.MfcjTice  of  ie/ftovers  : 
-  A.     Cfuiruie  ci()pearance  of  oriqinil  menu  item 

B.  Db  not  re  serve  in  original, form  floods  that  have  changed  color,  dried  out, 
tost  oriqmal  texture,  or  have  off-ensive  odor 

\ 

J  Ex^fn[)les:        Corn,  carrot's,  green  peas-,  macaroni  and  cheese 

C.  Remove  burned  particles  from  f)rovious  cooking 
'D.     Use  i7Tininuim  amount  of  handling 

VI.     RLil(?s  for  servifK)  leftover  items  (Transparency  1) 

A.  Hot  At)ove  danger  zone  (165,)  ^ 

B.  Cold'  Below  danger  zone  (40'^ 
Vil.     M^Mts  as  leftovers 

A.  Onti  cooked  meat  separately  from  juice  and  gravy 

B.  Siice  fneat  if  f)ossible  before  cooling 

C.  ArrufKje  meat  slices  in  shallow  f^ans, 

D.  Cool  (joickly  -      '  •  • 

F.     H<?at  dl)ov(;  dafu)er  zone  before  serving  as  a  leftover 
VMI.     Poultry  as  leftovers 

A.     Sror^>  poultry  se[)arately  "  from  ()ravy 
B      R^^irujerati'?  (fuickly 

^  [>.'hori'.'  turkey  ixefore  cool  if  uj  ^ 


ihnvL'  (l.incier,  zone  before  serving  as  a  leftover  > 

'"^■iOf:  V)n  fiot  use>  foods  the  tf^'J  tirn^e  due  to  loss  of  cjuality,  texture, 
-i'ld  nii'ri'Kjn.) 


Heat  above  165°  or  chill  below  40°  _ 


■1^ 
ro 
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LEFTOVERS 
UNIT  XIX 


TEST 


List  four  principles  to  observe  when  using  leftovers. 


4. 


b. 
c. 

Select  from  the  list  below  the  common  noticeable  spoilage  signs 

«•  * 

a.  Odor 

I  ■  -  ^ 

b.  -Slime 

c.  Mold 

•    •  •  ; 

d.  Grease  floating  to  top      '-n  - 

e.  Discoloration  ,  "  » 

f.  Souring  •  • 

State  the  basic  rules  for  using  leftovers, 
a. 

C.   -    ..  .    .  -   ^ 

d.  -  *  "       .        '  ; 

Select  from  the  list  l^eiow  acceptable  uses  of  leftovers. 

a.  Stews  , ' 

b.  C'^.^'^^roles 

c.  Meat  dressing 

d.  48-houf  turkey  salad 

e.  Pancakes         ^  ,  f 

f.  Sandwiches 


EKLC 


7  U  5 


428-E 

■    ■    -  \ 

5.       Discuss  the  appearance  of  leftover^^' 


/6.       State  the  rules  for  serving  leftover  items. 


a. 
b. 


7.        Discuss  the  use  of,  meats  as  leftovers 


8.        Discuss  the  use  of  poultry  as  leftovers. 
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LEFTOVERS 
UNIT  XIX 


ANSWERS  TO  TEST  * 

Any  four  of  the  following:  - 

a.  Bacteria  increase  with  prolonged  storage  ■ 

b.  Noticeable  spoilage  signs  may  not  be  present 

c.  Absence  of  s'poilage  signs  does  Mot  guarantee  safeness 

d.  Use  of  leftovers  is  not  a  good  sanitary  risk 

e.  Potentially  hazardous  foods  should^  not  be  used  as  leftovers 
b,  c,  e,  f                     '  i 

a.  Use  leftovers  within  24  hours  if  refrigerated, 

b.  Freetze  immediateiy  if  possible 

c.  Discard  if  not-used  within  24  hours  if  not  frozen 

d.  Throw  it  out  when  in  doubt  '  J 
a,  tji  c,  f 

Discussion  should  include: 

a.  ClTanCje  appearance  of  original  menu  item* 

b.  Db»  not  're  serve  in  original  form  foods  that  have  changed  color,  dried  out 
lost  original  texture,  or  have  offensive  odor 

c.  Remove  t)urned  [:)articles  from  previous  cooking 

d.  •  Use  minimum  amount  of  ,  handling 
a.      Hpt  Above  clanger  zone  (165") 

I).     Cold-  Below  clanger  zone  (40  ) 
Discussion  should  include:  / 

a.  Chill  cooked  meal  separately  from  ^juice  and  gravy 

b.  Slice  meat  if  possible  before  cooling 
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c.  ArTcincje  meat  slices  in  shallow  pans 

(i.  Cool  (juickly 

e.  He^at  above  dancjer  /one  before  serving  as  leftover 
8.        Discussion  shoulcJ  include: 

a.  Store  f)9i5iltrY  separately  from  yrayy 

-b.  Refrigerate  cjulckly 

c,  Debone  turk^  before  cooling 

d.  Heat  above  danger  zone  before  serving  as  a  leftover 


^  A  7(J8 
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BEVERAGES 
UNIT  XX 


UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  aole  to  match  terms  associated  witi, 
beverages  to  the  correct  definitions.  He/she  should  be  able  to  denrionstrate  the  ability 
to  prepare  coffee  and  tea.  This  knowledge  will  be  evidenced  through  demonstration  and 
by  scoring  tijhty-five  percent  on  the  unit  test.   _  \ 


SPECIFIC  OBJECTIVES 

After,  completion  of  this  unit,  the  student  should  be  able  to: 

1.  Match  terms  associated  with  beverages  to  the  correct  definitions. 

2.  Discuss  the  quality  of  coffee.  f 

3.  Select  from  a  list  rules  for  making  coffee  by  the  urn  method: 

4.  State  the  proportions  of  tea  and  coffee  to  water. 

5.  Discuss  .convenience  beverages, 

6.  C^^monstrate  the  ability  to: 

a.  Prepare  coffee.  , 

b.  Prepare  iced  tea.  , 
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BEVERAGES 
UNIT  XX 


SUGGESTED  ACTIVITIES 


instructor:  ' 

A.  Have  coffee  distributor  give  demonstration* on  preparation  of  coffee. 

B.  Provide  student  with  objective  sheet.  .. 
Provide  student  with  information  and  job  sheets. 

D.  Discuss  unit  and  specific  objectives.  .  -  ^• 

E.  Discuss  information  sheet.  ^  .  ' 

F.  Demonstrate  and  discuss  procedures  outlined  in  job  siteets.  • 

G.  ^ive  test.  \ 
^Student:  « .  ♦ 

A.  Read  objective  sheet. 

B.  Study  information  sheet.  ^  ■    '  >  ;  ■ 

C.  Demonstrate  the  ability  to  accomplish  th«^rocedures  outMned  in  the  job 
_„  sheets. 

D.  Take  test.  .  .  - 

INSTRUCTIONAL  MATERIALS 


Included  in  this  unit: 

A.  Objective  sheet 

B.  Information  sheet 

C.  Job  sheets 

1.  Job  Sheet  #1 -Prepare  Coffee  . 

2.  Job  Sheet  #2--Prepare  Iced  Tea  ' 

D.  Test 

E.  Answers  to  test  /  ' 
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A.  Terrell,  Margaret.  Professional  Food  Preparation,  New  York:  John  Wiley 
and  Sons,  1971. 

B.  Nichols,  H.  L.,  Jr.  Cooking  witli  Understanding.  Greenwich  Connecticut- 
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INFORMATION  SHEET 


Terms  dnd  ck^ftnitiofis 


v-kA-     Cciff^MML'  Slifiiuliini^'tonjainecl  in  coffee 

' -'fe/.  Cfiocoldte  scjuares  Rocisled  cocoa  beans  (jround  into  a  fine  powder  and 
'^'^'^l^^^i^^^ssi^d  into  cakes,  usually  witfi  sugar 


'.C. 
D. 
E. 
F. 


Chocolate  milk  Cfi^colate  flavored  milk  made  from  wfiole  miik 

Cocoa  Powdered  cfiocolate  from  which  about  half  the  fat  has  been  removed 

Cofft.'O  -BrfjwecJ,. drink  made  from  tfie  ground  roasted  coffee  bean> 

De-caffeinated  cx)f fee  -Coffee  made  from  beans  which  have  had  the  caffeine 
i>^xtractecl 


G.     Demitasse  Small  cup  of  black  coffee  served  after  dinner  ■ 

hT     Frozen  concentrate  Frozen  drink  product  which  has  had  part  of  the  water 
r(Miioved  *  "  • 


Skim  mil'k-Milk  which  contains  almost'no  ^fat 


r^'^  0.  ■  Clarity  - 

•  2 


J.  Tea  Drink  brewed  from  dried  leaves  of  the  tea  plant 
Coffee  (juality  /"    '  ^ 

A.  Flavor 

'   1.        Fresfi,  not  stale 

2.  -      Mellow,  not  [fitter 

3.  Hot,  not  warm 

B.  Aroma  Pleasinc)  ^ 

'  r 

C.  -BtreiKitfi-  M(.Hjium  [)rowo  in  fcolor 


/ 


Clean 

No  f)artirles 
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INFORMATION  SHEET 

3.  f\Jo  oiliness 

4.  f\Jo  cloudiness 

III.     Rules  for  making  coffee  by  urn  nnetlioci 

A.  Use  clean  equipment 

B.  Use  frf?sfi  cold  water 

C.  Use  fresh  coffee 

D.  Store  Coffee  in  air-tight  container 

E.  Spread  coffee  evenly  over  filter 

F.  Use  correct  proportions  of  coffee  to  water 

G.  Remove  grounds  as  soon  as  brewing  is  c6mf)leted 

H.  Draw  off  and  repour  al)out  l/'3.  of  tfie  coffee  to  mix  the  brew 
!.  Never  heat  coffee  afjove  lg5T 

J.      Never  reuse  coffee  grounds 

K.     Ripen  coffee  for  ten  minutes  and  serve  immediately 

IV.  Profiortions  of  tea  and  coffee  to  water 

(NOTE:   Follow  riianufacturer's  or  piirveyor's  direction?.) 

A.     Coffee  One  [)ound  t;offee/2':' 3  rjal  water 

B'.     Iced  tea  -2  oz  tea/1  ()t  hoi  ling  wat^.?r  -  3  ()t  cold  water 

V.  Convenience  I)  eve  rages 
A.     Coffee  ^ 

1.  Instant  regular  -^^ 

/ 

a.      Jtirs  in  rrKK:fur^fS 
h.      I ndtviduaf  [lackjiif^s 

2.  Doc;af  feifiau.'f  1  P^ck  cj^u's 
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INFORMATION  SHEET 
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B.  Tea 

1 .  Jars  irf  machines 

2.  Inciivjdual  bags 

C.  Hot  chocolate 

1.        Jars  in  machines 

a.  Dry  base 

b.  Liquid  base 

2:        Individual  packages 
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/  BEVERAGES 

UNIT  XX 

JOB  SHEET  #1-:PREPARE  COFFEE 

Equipment  ^  » 

A-     Coffee  urn 
B.  Filter 
Ingredients 

A.  Coffee 

B.  Water 
Procedure 

(JOTE:  .^pre  are  many  models  of  coffee  equipment  on  the  market.  Read  and 
follow  ''the  manufacturer's  directions  before  using  equipment.) 

A.  Close  valves 

B.  Fill  boiler- to  gauge  level 

,  C.  Turn  -off  fill  valve     ■   -   -  -  . 

D.  Turn  heating  unit  to  boil 

'  E.  Place  coffee  in  filter 

F.  ..  Place  filter  in  holder 

G.  ■  Ptace  holder  in'  urn 

H.  Press  ,  brew  button  ^ 

I.  ►  Remove  filter  and-  holder  when  brewing  is  complete 
J.     Draw  off  1/3  of  coffee 

K.     Pour  coffee  in  urn 
L.  Serve 
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UNIT  XX 


JOB  SHEET  #2-PREPARE  ICED  TEA 


Ecjijipment^ 

A.  Quart  measure 

B.  Gallon  measure 

C.  Tea  cap 
Ingredients 

A.  Tea,  2  oz 

B.  Water,  1  gallon 
PrUcedure 

A.  Boil  one  quart  of  water 

B.  Put  2  oz  tea  in  tea  cap 

C.  '  Place  tea  in  quart  measure 

D.  Pour  boiling  water  in  tea 

E.  Let  steep  six  minutes 

F.  Stir 

G.  Remove  tea 


H.  Pour  liquid  in  gallon  measure 

I.  Add  three  quarts  cold  tap  water 
•J,  Serve 

(NOTE:  Tea  may  be  held  for  four  hours  without  losirnj  flavor.) 
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TEST 


Match  terms' associated  with  beverages  to  the  corre  .t  def  initio'  s.  Place  the  correct 
numbers  in  the  blanks  provided. 


a. 

Lhocolate    flavored    milk   made  from 

1. 

^Caffeine 

whole  milk 

2. 

Chocolate. 

b. 

Coffee  made  from  beans  which  have  had 

squares  * 

the  caffeine  extracted 

3. 

Chocolate  milk 

c. 

Frozen  drink  product  which  has  had  part 

of  the  water  removed 

4. 

.  Cocoa 

d. 

Stimulant  contained  in  coffee 

5. 

Coffee 

e. 

Powdered  chocolate  from  which  about 

6. 

Decaffeinated 

half  the  fat  has  been  removed 

coffee 

f. 

Drink  brewed  from  dried  leaves  of  the 

7. 

Demitasse-'' 

tea  plant 

8. 

Frozen 

g. 

Brewed  drink  made  from  the  ground 

concentrate 

roasted  coffee  bean 

'9. 

Skim  milk 

h. 

Milk  which  contains  almost  no  fat 

10. 

Tea 

i. 

Small  cup  of  black  coffee  served  after 

dinner 


Roasted  cocoa  beans  ground  into  a  fine 
powder  and  pressed  into  cakes,  usually 
with  sugar 


iscuss  the  quality  of  coffee. 
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Select  from  the  list  below  rules  for  making  coffee  by  the  urn  method;  Circle 
the  letters  of  the.  correct  answers.  '  , 

a.  Use  clean  equipment 

b.  Use  fresh  warm  water       ^  '  ' 

c.  Use.  fresh  coffee  '  • 
•  d.  Store  coffee  in  freezer 

e.  Use  same  proportions  of  coffee  to  water 

f.  Remove  grounds  half  way  during  brewing ' 

g.  Heat  coffee  to  210°F 

h.  Reuse  coffee  grounds  only  once 

I.  Ripen  coffee  for  ten  minutes  and  serve  immediately 
State  the  proportions  of  tea  and  coffee  to  water, 

a.  Coffee 


Tea 


Discuss  convenience  beverages. 


Demonstrate  the  ability  to: 

a.  Prepare  coffee. 

b.  Prepare  iced  tea. 


^NOTE;  If  the  above  activities  have  not  been  accomplished  prior  to  the  test 
ask  your  instructor  when  they  should  be  completed.) 
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ANSWERS  TO' TEST 
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a.  3 

b.  6 

c.  8 

d.  1 


•f.  10 

g.  5 

h.  9 


•      e.  .  4  .        ^  j.  2 

2.  Discussion  should  include; 

a.  Flavor 

1)  Fresh,  not  stale 

2)  Mellow,  not'  bitter 
^  3)  ^     Hot,  not  vyarnn 

b.  AromavPteasing 

c.  Strength-'Mediunn  brown  in  color 

d.  Clarity  ^ 

1)  Clean 

2)  No  particles 

3)  No  oiliness 

4)  No  cloudiness 

3.  a,  c,  i  ' 

4.  a.     Coffee  One  pound  coffee/2\"  3  gal  water 

b.     Iced  tea--2  oz  tea/1  qt  i)oi!ing  water  ^  3  qt  cold  water 
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5.  .      Discussion  should  include: 


a.  Coffee 

\ 

1)  Instant  regular 

a)  Jars  in  ^machines  ^ 

b)  Individual  packages 

2)  Decaffeinated'-Packages 

b.  Tea 

1)  Jars  in  machines 

2)  Individual  bags 

c.  Hot  chocolate 

1 )  Jars  in  machines 

a)  Dry  base 

b)  Liquid  base 

2)  Individual  packages  ,  , 
Performance  skills  evaluated  to  the  satisfaction  of  the  instructor 
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UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  demonstrate  the  ability  to 
load  artd  handle  a  tray;  greet  a  customer,  take  order,  and  pick  up  order;  and  use  arm 
service.  This  knowledge  will  be  evidenced  through  demonstration  and  by  scoring  eighty-five 
percent  on  .the  unit  test. 


'  SPECIFIC  OBJECTIVES 

After  ^compjetion  of  this  unit,  the  student  should  be  able  to: 
^.'iJ  4>Define  terms  associated  with  table  service. 

2.  'i;   'Describe  the  types  of  service. 

3.  List  the  basic  rules  for  table  service. 

4.  Arrange  \f\  order  the  steps  for  serving  breakfast. 

5.  Arrange  in  order  the  steps  for  serving  lunch. 

6.  Arrange  in  drder  the  steps  for  serving  dinner. 

'7.        List  duties  which  are  part  of  a  waiter's/waitress's  'si'dewbrk. 

8.        Discuss  customer  relations.  .  * 

!;i9.        Demonstrate  the  ability  to: 
;  a.      Load  and  handle  a  tray. 

b.  Greet  customer,  take  order,  and  pick  up  order. 

c.  Use  arm  service 
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TA'BLE  SERVICE 
UNIT  I 

^  SUGGESTED  ACTIVITIES 

Instructor: 

A.  Provide  student  with  objective  sheet. 

B.  Provide  student  with  information  and  job  sheets. 
Make  transparencies. 

D.  Discuss  unit  and  specific  objectives, 

E.  Discuss  information  sheet. 

F.  Demonstrate  and  discuss  procedures  outlined  in  the  job  sheets. 

G.  Give  test. 
•Student: 

* 

.  A,     Read  or^ctive  sheet. 

B.  Study  information  sheet. 

C.  Demonstrate  the  ability  to  accomplish  the  procedures  outlined  in  the  job 

 sheets,;.  .      ^,    ^   ^ 

D.  Take  test, 

INSTRUCTIONAL  MATERIALS 

Included  in  this  unit: 

A.  Objective  sheet 

B.  Information  sheet 

C.  Transparency  masters 

T.  TM  1 --Salad  Served  Before  Entree 

2.  TM  2--Salad  Served  with  EntrcM) 

3.  TM  3-  Entree  Served  witli  Sido  Dish 

4.  TM  4  Dessert 


722 


4-F 


D.  Job  sheets 

1.  Job  Sheet  #1--Load  and  Handle  a  Tray 

2.  Job  Sheet  #2--Greet  a  Customer,  Take  an  Order,  and  Pick  Up 
the  Order 

3.  Job  Sheer  #3--Use  Arm  Ser\>ice 

E.  Test 

F.  Answers  to  test 
II.  References: 

A.  Axler,  Bruce  H.  Table  Service  Technicfues.  -Indianapolis:  ITT  Educational 
Publishing,  1974.      .         ..  -a 

B.  Dahmer,  Sondra  J.,  and  Kahl,  Kerri  W.  The  Waiter  and  Waitress ^  Training 
l\/lanual.  Chicago:  yf/lstitutidns/yoluvrie  Feeding  Management,  1974. 

C.  Geis,  Audrey  J.  Hospitality  Education:  A  Curriculum  Manual.  Santa  Fe: 


Nevu  Mexico  State  Department  of  Education,  Vocational-Technical  Division, 


III.    Film--"The  Smart  [Waitress."  Available  from  the  National  Restaurant  Association, 
1530  North  Lake  Shore  Drive,  Chicago,  Illinois  60610. 


1973. 
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TABIE  SERVICE 
.  UNIT  I 


J^-^"^-  \    ■>  '    LNFORMATION  SH£ET 


\ 


'^''!'\./         TiMriis  jnd . definitions 


A.  Stntion  Assifjned  yroup  of  tat)les  or  counter  stpols  . 

'     . '  -  ^' 

B.  SiciL»  stand  (l^jck  l3cir)  De'signated  f^lace  close  to  a  station  where  tilings 
necessary  for  (jood  service  are  kept  ^ 

*     C:     Sidework  Duties  assigned  the  waiter/waitress  in  addition  to  table  service 
0.     Menu  Brochure  containing  tfie  items  served  by  the  restaurant 
E.     Cover  S()ace  at  a  table  or  counter  allotted  to  each  custoroer 
T.  .   Tray  jack  Folding  stand  on  which  to  set  a  tray 

II.     Ty[)f.'s  of  service 

A.     American  service 

1.  Metfiod  '  ■ 

a-.      Full  preparation  and  plating  of  food  in  tfie  kitchen 
 •  ■  ■  b."  '  Fbod  served  to  guests  fronn  trays' 

2.  Advantages  .  - 

a.  Most  ra[3id  ty[)e  of  service 

b.  LeswHj^u^^ient  rec^t^ju^d  ■  ^  ^ 

c.  Less  personnel  recjuired  ^ 
Disadvantacies 


a.      Less  [)ersonal  service 
I).      Le'ss  <:ontrc)l  of  (juality  of  service 
Buffet  service 
1.  MfMiUKl 


lates  lind  contjuiers  of  food  arrancjed -on  s<?rviii(j  Cdrts  or 
a[)les 
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b.     Custonu^rs  serve  themselves 
A(lvanta(j(*s 

cl.      Possibhlity  far  creative  dis[)lay  of  food 
1).     Many  customers  preff.'r  to  serve  thenise'lfes 


c. 


Less  Mersonnol  required  to  serve  a  large  nun|her  of  customers 


3.  DistidvautcHjes 

a.      Less  control  of  quafUity  of  food  taker/  by  customer 
1).      Ll'ss  individual  service 
FrLMicfi  SLU"vice 
1.  Merfu)fj 

■  Partial  [)re(5aration  of  food  in  kitchen 

t).*      Food  brought  to  table  on  trays  or  carts.- 

c.  Pre[)aration  completed  at  the  table  and  served  by^a  team 
of  waiters  waitresses 

•2.         Advaniaf}es    -   • 

d.  Excellf.'nt  Of)fK)rtunity  for  showmanshif) 
b.      Ul  1 1  mate  in  [)ersonai  service 

3.    5     Disar  jvantafjes 

<i       Stow  sf^rvice 
'    •  '    Mimmiim  of  two  waiters  to  serve  one  table 

c       FxtreMnely  expensive 
nanilLun  senyjce 

1-         M-tiiod  '     •  •      •  • 

a.      Total  (jrL'pciration        fooci  m  kilcfif.'n 
I J       M'Tiij  SL't   for   {\\(!  v..'hoi''  group 
Food  brouglit  to  (jn  trays 


INFORMATION  ShiEET 

2.  Advcintayes  .  ^ 

^^"aN.    Riif )k1  service  *  .   *         ,      •  ' 

b.  Fewer  f)ersonnel  refjuired  to  serve  large.  ni^S|^r  of  peopi 
c:     Lower  cost 

3.  Disddvantacjes  '  . 
a.      Less  persona!  service  ' 

■■■■■  h.     Lar'cje  facilities  required 

c.  Less  customer  choice  of  items  served 
Russian  s('rvice? 

^   1        Method  .  ,       '  v 

a.      Full  f)reparation  *of  f'ood  in  kitchen 

Carr*ied  to  .tables n  large  silver  trays  ^ 
c.      Transfer/ed  to  plate  at  table  . 


2.  Advaniaoes  ^  , 

a.  Fast  sfMvifU' 

b.  Less  f)erso(M)L>l  rerjUirofl 

c.  Bf?ttf:r  f)ortion  control 

3.  DiScidvantcifjf.^  PurchasuK)  jrVd  stockiiuj  of  many  servinq  pieces 
.tc  kiIl's  for  ta[)lL'  SL'rvic(' 

R'TTHifnIv.T  at  dll  timt^s  tr)  sfMV(.'  at  tfie  convenifMice  of  (juest 
Place  anrJ  r»Miiovc  all   fcjoci  ilcfTis  from  tlu.'  i(?ft  of  tiic  cirstomt.'r 

r-'movc  dll   bi.>vf'r.ifji's.  inclnclifVj  watf.T,  from  of  tfie 

ciistonicf 

^^-i'^f^       f>lac»'  j[i(J  rtMMcjvf?  (iishf.'S  wh^fi  working  at  tiiejeft 
<:Nsfofii"r  jiifj  rn<'  M-jht  h.iful  wficn  wofkiiK)  M  the  ricjfit 'side 
of   Ui' •  ciJsIorn»'r  ^  • ' 

■        V,  ■ 

/  2  u 


^ 


INFORMATION  SHEET 


E.     PIcice  Oticii  (iisfi  on  [\u)  UihUi  witfi  finrjt.TS  umhn  thfj  clisli  cind  tlui  {nuinh 
on  the  ii\)\mr  edtjo  P 

/ 

•F.     Nev^T  redcfi  m  front  of  tfie  customer  or  cicross  cjne  ()orson  to  serve  dnoU^rir 

(NOTE:  One  excefjtion  is  while  \ervinc|  \)(jop\e  in  a  booth.) 

G>v^  Do  not  picico  soiled,  chi[)f)^?d,  or  cracked  glassware  and  china  or  bent  or 
-Ucnr^nished  silverware  before*  *tfie  customer  ' 

H.     Place  salad  to  the  left  of  the  fork  unless  served  separately  and  then  (.)iace 
It  directly  jn  front  of  the  customer 

\  ' 

 21-*ee  cups  and  saucers  to  the  right  of  the'sf)oon  with  [landle  at  five  o'clori- 

J.  •    Place  beverjuje '(jlasses  to  the  right- .and  slightly  below  the  water  glass 
K.     Do  not^^re'niove  cuf^s  afid  glasses'  from  table  when  refilling  them 
L.     Serve'  butt<.^r,  cheese/ ^o.d /L'ut  lemon  witli  fork.  NEVER  with  fingers 
M.     Serve  hot'  foods  hot  and  cold  foods  cold 

N.     Rem../^'  soiled  disfies  ohiy  when  everyone  at  the  ta[)le  has  finished 

(NOTE;   This  wril  vary' trom  Of)eration  'to  0[}eration.) 
O.     Eminy  ashtrays  cofitinuously  ^ 

(NOTE:  When  reriioving  an  ashtray  froiii  a  ta[.)te  whfMti  (;ustr:>m(,MS  are  seated, 
always  cover  to  ke^ep  asfies  f^^ni^J^  A 

-.P.      Handlf.'  silverware  fiygienically 

>  •• 

0.  .  Bf,'  (juick  and  be  (|uiet^ 

t 

R.     Pi, ice  ticket  fcK:e  down  by  the  host 

S.      Place  ticket-  fuward  the  ccMiter  of   the  tahN'  if  fiosi  e;  not  knowf) 
T.     Say  thank  yon 
^  Break  fast  servict^ 

A      Grt.^et   tf^e  cust()f7"if?r  witfi      cikiss  of   k>'   .v.jt'.T',  .i  snn!"       d      ni""  i  • 
B.      Aiw.jys  servM'  c:offfM'  first   if  if  has  been  (udf'nul 
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^-     ^J'-^       l'"^  If!  forrjMDr)!)  vAu^n  tjkinfj  i\w  order  and  repccit  it  to  the  customer 
^'""-^^^^l^''-^-        StylN'  .ifid  ti(U(.'  for  cookinr]  ecjcjs,  white  or  dark  toast 

0.  .    P!ac:u  order  in  tht,"  kiicfit-n  and  rei<iv  all  ififormation  as  to  [iow  customer 

df.'Sires  his  focjd    .         '  --^ 

E      AficHy/u  tht>  customer's  ordt:r  to  dc'K^rmine  the  number  of  courses  and  what 
villi  [)(.'  needed  to  serve  the  fneal 

F.  Serve  frf'ih  [run  or  juiC(.'  first  afuJ  rernove  soil(?d  dishes  [)efore  serviruj  next 
course 

G.  Serve  cf.'ff.-ci!  [)(?fore  tfie  niaifi  cours(j  and  remove  soiled  dishes 

H.  SL'rvf:  tlif.'  mam  course^ 

1.  Always  sf^rvt.*  [)ro[^(?r  ac(;omf)anifnents  with  each  item 

Fx  !'T^[)i(;sj        CrfMfii  with  ct?real,  jam  or  lelly  witli  toast,  syrup  witfi  hot 
cakes 

KfM.'f)  .  -1(1  water  refilled 

C.--  ■'■    If  dislies  from  the  cover 

L.  .Mif  ti:-  cfi«  k 

^■ 

'  '* 

CU\n   ,i'id  r*>".>''  r;cjv(,'r  aftcT  customer  leaves 

'  J^^'^     l.iinjieon  servicf.'  norrtiaMy  ref|uircs  nreater  S[)eed  tfu]n  dinner  servic(^) 

•^"eom''  thorou(]fily  jcnuairued  with  th(^  menu  of  tlie  day 

^.  <<ini[)h-.;        Itf'fiis  ifint  :ire  r^\j(jv  to  servf?  or  ()ref:)ar(.'d  to  orrjor,  tim(3 
MMjUiM'd  for   ;w'?f)aration,  and  any  s[)t?cials  of  thf3  day 

*f 

B.      Ori.M't   fht'  cusminrT  wi^hi  a--  riiass  of  wafer,  a  smile,  and  a  menu 

f  >ik  0  the  ord"!   .jnd  f  {n  lii.'  custf.)m"i 

i.)      M-ii'  t'  '.u(!' j^";n( )[  IS  if   t hi '  mp  -  ^ h  i  a m  f  v  arises 

'.'•■I't''^  waUr^-.s         fr»e()  lo  ificm\jse  Sau;s  bv  Sii(](jL'St  i  vt:  ^^i  I  i  oi).  i 
L       f^ijC''  ih-;  (jfi]-'f    ifi   ihi.!  kitcnm 


INFORMATION  SHEET  " 

F.  Sltvc  soup  or  salcKl  ^ind  tlion  remove  soiled  dishes  before  serving  thn  next 
course;  -  .  ' 

G.  Tmui  [ho  courses  "  •  " 

H.  Assemble  the  order 

I.  Alwc'jys  serve  the  ()roper  accomf)antments  with  the  meal 

>■ 

Examf)les:        Hot  bread  and  butter  with  plate  lunch,  ketchup  with  trench 
fries 

J.      Removi?  so  h  d  dishes  when  . customer  has  finished  the  main  course 
K.     Su(j(|(/st  dessert 

L.     Keef)  t^Gvoratjes  refilled  at  all  times 
M.     Present  cfieck 

N.     CliUif  cover  and  reset  aftfjr  the  customer  leaves 
Serving  dmnor  ( Jransparenctes  1,  2,  3,  and  4) 

(NOTE:  Dinner  is  normally  a  leilSurely  meaL  The  service,  should  be  excellent 
\ni\  u^)U  (lf?st(jne(l  ■  to  rush  the  customer.) 

A.     B^'come   thoroiKjhIy   accjuainted  with  -the  menu  and  any  of  the  house 

s[)t'Ciijlti(;s 

(NOTE:  By  knowing  the  menu  tf^e  watterAvaitress  can  become  a  salesman.) 

1.        Information  regarding  preparation  of  food,  such  as  sauces  and 
foreign  terliis 

?         Any  a()peti/ers  that  are  not  included  with  dinner  price 
Time  r(Miuired  for  f)reparation  of  certain  foods 
^'irf^^'t  tfu?  custcjmor  with*  a  glass  o^  water,  a  smile/ and  a  menu 
C      AIImiv  timf^  for  CLjstomf^r  to  look  over  menu  [)efore  requestincj  order 

^-       ^Ti'  (.'  sugri'^stions  if  th(.'  or^(K)rtunity  arises  '  ' 

^  •      Furn  ordf-r  in   [o  kitt:fv.'n       ■   '  ^ 

-  725) 
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INFORMATION  SHEET 


G.  St»fve  if  orcierod  dful  bovoraye 

H.  R(MTiov{^  soiled  c]isfH.»s  dnd  serve  soup  if  ordered 

I.  Rufiiovt?  sytled  dishes  and  serve  salad 

J.      ReMTiove  soiled  disfies  and  serve  main  course 

K.     Remove  soikKJ  dishes,  and  serve  dessert  and  coffee 

L.     Remove  soiled  disfies  and  refill  beverages 

M.     Present  check  wfien  it  is  apparent  that  no  further  service  is  desired' 
(NOTE:  Dinner  service  should  always  be  of  the  highest  quality.)  ' 
Vll.     Dulie'S  whicfi  are  [)art  of  a  waiter's/waitress's 'sidework  ^ 

A.  CSiVdu  and  fill  sugar,  salt,  and  pepper  containers 

B.  Clean  and  fill  syruf),  ketcfiuf),  and  mustard  containers 

C.  Fold  na[)kins 

D.  .  Car**  for  flowers  and  containers  on  tables  in  station 
E-.     ErTipty  cHuj  clean  all  asfitrays 

^-     Sf.-r  up  tKick  bar  or  sifie  stand 

1.        One  container  each  of  knives,  forks,  and  S[)oons  with  handles  ufj 


'?. 

Sauc(?s,  kf' tchuf),  , 

ind  niustard 

PilcheT   \\\\\\{\  vv)tfi 

ice*  water 

■1 

DifiiUT  njiikins 

A'.l  1  \\  dv'> 

f; 

PljOMiMis  or  lifi'.'n 

/. 

CifMii.  (Jjmn  f:l()th 

'or  vvt()iu(j 

tdi 

C)fii*'r  ir^'^ns  fhat  f 

nay  [)e 

led 

7. JO 

12  F 


informamion  sheet 

!       V.H.u.ini  ')[   svvot.'f)  fjifiiiuj  area  unioss  dono  by  dfiother  urnploytM^ 


I'ii  Of  iVf     P'lilf'JMS  • 

A.     [>)  not  ...If (]!.!.:'  with  custoni.T  ^   -         ■  .  • 

0(j  fiol         tdt'.;  to  dclinit  a  mistake 

Arf"nH  u-)  mistakes  inif7ii»(ltat(?ly  and  fiioasantly 

\).     Ccjnuo:  yotir  t{MTi[)(?r  ari{J  remain  calm  even  when  faced  with  a  hej^'M 
Hiuatiuf) 

L.  Bt:  OrUient  at  all  times 

I  (ii'-'H  the  customer  witfi  a  smile 

■  ■  I  ihk  ;fi  J  f}ifidsant  and  clear  voice 

H  Ir'Mf  ihe'  customei  courteously 

I.  Kef)oft  [jronltiriis  tfiat  cannot  be  handled  to  suf)ervisof 

J  B"  a':i:--;:.ihl{;  to  cusTb*^i.;i     :  ali  tifTi(?s 
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Salad  Served  before  Entree  ^ 


Salad  Served  with  Entree 


8  9 


1.  Napkin 

2.  Salad  Fork 

3.  Dinner  Fork 

4.  Dinner  Plate 

5.  Underliner 

7  :j :] 


6.  Salad  Bowl 

7.  Water  Glass 

8.  Dinner  Knife  - 

9.  Teaspoon 


Entree  Served  with  Side  Dish 


1.  Napkin 

2.  Dinner  Fork 

3.  .Monkey  Dish 

4.  Dinner  Plate 


5.  Water  Glass 

6.  Dinner  Knife 

7.  Teaspoon 
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Dessert 


1/ 


1.  Dessert  Plate 

2.  Dessert  fork 

3.  Napkin 
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TABLE  SERVICE 


JOB  SHEET  #1   LOAD  AND  HANDLE  A  TRAY 

L"  E(|ui[)rTient 

A.  Oval  waiter's  tray  »  ' 

B.  Dinner  plates,  4 

C.  Water  glasses,  4 

D.  Side  dishes,  4 

E.  Cups  and  saucers,  4 

II.     Procedure  ,  .  ^ 

A.  Placj/heavier  plates  in  center  and  lighter  pieces  toward  the 'tray  edges 

B.  Be  sure  that  the  tray  is  loaded  for  balance 

C.  Slightly  bend  knees 

D.  Slide  hand  under  the  tray  to  the  center 

E.  Raise  the  tray  using  your  leg  muscles 

(NOTE;  !f  the  tray  is  heavy,  use  your  free  hand  to  help  raise  it  to  the 
f)roper  f)osition.) 

F.  Ccjrry  the  tray  shoulder  high 

(NOTE;  The  tray  should  not  rest  on  your  shoulder  unless  the  tray  is  heavy.) 

Walk  with  a  normal^  g^it  when  carrying  a  tray 

.  o  ■• 

H.  Watch  where  you  are 'going 

(NOTE;  Do  not  watch  the'  tray.) 

I.  Bend  knees  j^liqfuly  and  [)lace  the  edge  of  the  tray  on  the  tray  jack 
J.  ,   Slide  tray  onto  tray  jack  gently  with  free  hand 


n r 
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TABLE  SERVICE 
UNIT  I 

JOB  SHEET  #2-GREET  CUSTOMER,  TAKE  ORDER,  AND 
PICK  UP  ORDER 


E(|iii[irnent  ^  ^ 

A.  Menu 

B.  Ticket  pad  and  pencil  ^ 

C.  Glass  of  w^jter 
Procedure 

•  / 

A.  Greet  the  cjuest  pleasantly 

B.  Determine  the  number  of  f:)eople  to  be  seated 

C.  Escort  the  guests  to  the  table 

(NOTE:  Pull  out  chair  for  a  woman  if  her  escort  does  not.) 

D.  Serve  water  .  »  . 

E.  Present  menu 

F.  Take  order  '  «  . 

G.  Make  sure  all  necessary  information  has  been  recorded  before  leaving  table 
Example:         How  steaks  are  to  be  cooked 

H.  Take  order  to  kitchen  and  torn  \^ 

I.  Load  order  on  tray 

J.     XfK^ck  order  4jefore  leaving  the  kitchen^ 

1.  '       Correct  and  complete 

2.  Food  [)ro[)erly  cooked^ 

3.  .     Rigiit  (}uantity  served  , 
A.        Pro()erly  garnished 

5.  Attractively  f)lated 

6.  No  ,s[)illed  food  on  edges  of  dishes 

) 

i 
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JOB  SHf  ir   "3  USh  AHM'ShRVICE 
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I.  L<|lJI()flM'!ll 

B.     WnffM-  ()lciss»,'s,  4 
I .  ProL'.'duM',' 
A."  PLiN.'S 


1.  PIdCf.'  (jiH?  picitf.'  txMAV'.MMi  tli(.'  tluinih  cifuJ         inckjx  fifUjf.T  of  the 
f      1  hciiul 

(NOTE:   T]  HI  nil)  sliould  in:  on  tli<.'  ouior  rini  of         plate  J 

2.  Pl.icf,'  .iiK^iiiLT  f)lciiL'  wilii         ificlex  firKjor  of  tlie  ricjhi  hand  on 
its  tifi)  aful  tfv..'  olfif.T  t[ir('e  fincjors  sprL'arJ  across  \\^^^  hottoin  of 

\)\;\\{: 

3:       Placf?  tin,'  third  f)lcitt?  on  ihu  rid(](?  formed  by  t[i(?  top  of  tfie  thLjf7n[3 
and  lilt;  sid(?  of  tfi(.'  wrist 


V 


'1.        Pir:k  up  th(j  last  piat<:  with  the  left  hand 


B.  riLtsse 


•4. 


Put 'the'  plates  down  in  tin?  op[)osite  orcjf?r  in  win'cTrthey  were 
[)ieke'd  iif)  N 


Plat:''  one'  (jlass  on  ecl';^'  m  i^'ff  funul  usini)  the  thunih  and  index 
f  HKjf.T   to   liolfl  it 

Pi. ice-  secx)nd  (jfass  in  [)alni  of  le'ft.  hand  Lisinrj  th(?  Ii-ttle  finqer  to 
liahincf,'  it '  .  , 

f^laef.'  tirird  (jlass  on  tfie  fniddlf?  two  fincjers  of  the  le'ft  hand 
Pu:k  ilie  fourth  x)!cJSS  np  in  tin."  rujht  hand 

Pot  down  tlie  ()lasses  in  th(.'  o[)posit(.'  order  in  which  they  were 
picked  U()  .  '    '  " 
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TABLE-SERVICE 
UNIT  I 


^  TEST 

1.        Define  the  terms  below  by  writing  the  correct  definitions  in  the  sf^aces  (provided. 

a.  StatTbn 

b.  Side  stand  (back  bar) 

c.  Sidework 

d.  Menu 

e.  ^  Cover  '  , 

f.  Tray  jack  .... 
2.        Describe  tvyo  types  of  service. 


List  ten  basic  rules  for  table  service. 


b. 
c. 
d. 
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h. 

i.  ' 

\'  * 

Arrange  in  order  the  following  steps  for  serving  breakfast.  Place  a  "1"  in  front 
of  the  first  step,  a  "2"  in  front  of  the  second,  and  so  on", 

^  9-   Analyze  the  customer's  order  to  determine  the  number  of  courses  and 

what  will  be  needed  to  serve  the  meal  ' 

b.  Serve  the  main  course 
 Greet  the  customer  with  a  glass  of  ice  water,  a  smile,  and  a  menu 

 d.  Place  order  in  the  kitchen  and  relay  all  information  as  to  how  customer 

desires  his  food 

 ^-   Always,  serve  coffee  first  if  it  has  been  ordered  \ 

 ^-   Serve  fre^h  fruit  or  juice  first  and  remove  soiled  dishes  before  serving  ' 

next  course 

 g.   Keep  coffee  and  water  refilled 


h.  Clear  'and  reset  cover  after  customer  leaves 


i.    Serve  cereal  before  main  course  and  remove  soiled  dishes 
j.    Clear  the  soiled  dishes  from  the  cover 
k.  Present  the  check 


 Get  all  the  information  when  taking  the  orderand  repeat  it  to  customer 

 nn.  Always  serve  proper  accompaniments  with  each  item 

Arrange  in  order  the  following  steps  for  serving  lunch.  Place  a  "1"  in  front 
of  the  first  step,  a  "2"  in  front  of  the  second,  and  ^o  on. 

J 

 ^-   ^reet  the  customer  with  a  glass  of  water,  a  smile,  and  a  menu 

 ^b.  Clear  cover  and  reset  after  the  customer  leaves 
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 c.   Take  the  order  and  repeat  it  to  the "  customer 

 d.  Serve  sou[)  or  salad  and  then  remove  soiled  dishes  before  serviny  next 

course 

 e.  Suggest  dessert 

 f.  Assemble  the  order 

f 

 g.  Present  ciieck 

 h.  Remove  soiled  dishes  wfien  customer^has  finished  the  main  C(.  '.e 

J  i-  Becoine  thoroughly  acquainted  with  the  menu  of  the  day 

 j.  Make  suggestions  if  the  opportunity  arises' 

 k.  Keep  beverages  refilled  at  all  'times    ^     •  ^ 

 I.'  Place  the  order  in  the  kitchen 

 m.  Tim(?  the  courses  .  * 

 n.  Always  •serve  tfie  [:)roper  accomfjaniments  with  the  meal 

Arrange  in  order  [he  following  steps  for  serving  dinner.  Place  a  "1"  in  front 
of  the  first  step,  a  "2"  in  front  of  the  second,  and  so  on. 

 a.    Make  suggestions  rf  the  Of)portunity  arises 

 h.    Refiiove  soiled  cJishes  and  refill  beverages 

 c.  ,GrfH?t  tfie  customer  with  a  glass  of  water,  a.  smile*  anci  a  menu 

'  I 

 -cl.   Tiufi  ord(-'r  in  to  kitcfien  \ 

 ^        Allow  time  for  customer  to  look  over  menu  before  reVjuestii^j  o^  i'-r-'f 

.  f.    Serv{'  appeti/LT  rf  ordered^anol  beverage 

(],    Takf?  ihii  ordt.'r 


h.    Remove  soilf:d  disfies  and  serve  niain  course 


'  # 

R(?move  soiled  disfies  and  serve  salad 


1.    Reriiove  soiled  disfies  and  S(^e,oSoup  if  ordered 


k.  Present  check  when  it  is  apf)ar(^it  that  no  further  S(irvir.e  is  d-s.f-d 

•  r 
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_L    Become  thoroughly  acquainted  with  the  menu  and  any  of  the  house 
specialties 

m.  Remove  soiled  dishes  and  serve  dessert  and  coffee 


List  five  duties  which  are  part  of  a  waiter's/waitress's  sidework. 
a. 

.c. 
d. 


8.        Discuss  customer  relations. 


DemGunstra-te  the  ability  to: 

a.  Load  and  handle  a  tray. 

b.  Greet  customer,  take  order,  and  pick  up  order. 

c.  Use  arm  service. 

.   (NOTE:  If  tfie  above  activities  have  not  been  accomplished  prior  to  the 
test,  ask  your  instructor  when  they  should  be  completed.) 


a. 
b. 


■.  .    TABLE  SERVICE  ■  ) 

y  UNIT  I  \ 

% 

■  »  ANSWERS  TO  TEST 

Assigned  grou[}  of  tables  or  counter  stools 

Designated  place' close  to  a  station"^  where  things  necessary  for  good  service 

are  keiK.      -  -             v  »  . 

c.  Duties  assigned  the  waiter/waitress  in  addition  to  table  service 

d.  Brochure  containing  the  items  served  by  the  restaucant 

e.  Sf)ace  af  a  taf:)le  or  counter  allotted  to  each  customer 

f.  Foldi'ng  stand  on  which  to  set  a  tray 

Description  should  inclucJe  any  two  of  the  followinc^  types  of  service: 
a.      American  servi 

1)  •  Method 

a)      Full'  [reparation  and  ()lating  of  food  in  tfie  kitcfien 

I 

h)     FoocJ  Sf^r\?eQMo  guests  from  trays' 

2)  Advcint^^es 

a)  Most  ra()i(J  ty[j(?  of  s^Yvice 

b)  Less  ecjuifjment  recjuucd 
■fj)'     Lf.'ss  personnfH  rf?(|uired 

3)  DiScicJvcin  tacjr.'s 

j)      Lf.'ss  f )(;rs(jiKil  sf^'rvice 
^  fj)      Less  cofitrol  of  (|Ucility  of  sf.'rvicf.' 
Bufff;t  sf^rvir^'  "^"^ 

'<))      P^l^^'s  .ind  r:oM[,iin'.'rs  r)f  fr)(j(J  .jndng'.'d  on  s^.'fvifuj  carts  or 
•     r<i[)lf's  ■ 

[))     Custun-i^'f b  Sf'*fV'j  tiiiMDSc'i.ves 


2)  Advantages  ^ 

a)  Possibility  for  creative yaisplay  of  food 

b)  Many  customers  prefer  to  serve  themselves 

c)  Less  personnel  required  to  serve  a  large  number  o.f  customers 

3)  Disadvantages 

a)  Less  control  of  quantity  of  food  taken  by  customer 

b)  Less  individual  service 
Frencfi  service^ 

1)  Method 

a)  Partial  ()reparation  of  food  in  kitchen 

b)  Food  brought  to  t^ble  on  trays  or  carts 

c)  Preparation  completed  at  the  table  and  served  by  a  team 
of  waiters/waitresses 

2)  Advantages 

a)  Excellent  opportunity  for  shownnanship 

b)  Uftiniate  in  personal  service  ^ 

3)  Disadvantages 

a)  Slow  service 

b)  Minimum  of  two  waiters  to  se^ve  one  table 
c;)      Extremely  expensive 

Banribiet  service 
1^  '  Mtniiud 

a)  Total  f)reparation  of  food  in  kitchen 

b)  Menu  set  for  the  Cvfiole  grouf) 

c)  Food  brought  to  table  on  t^ays 
2)     ■  •  Advantages 

a)  Rapid  service 

b)  Fewer  [)ersonnel  recjuired  to  serve  large  number  of  people 

c)  Lower  cost 

74  I 
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Disadvantages 


a)      Less  personal  service 


b)     Large- facilities  rec|uired 


I 


c) 


L(iss  custorTier  choice  of  items  served 


e. 


Russicin  service 


1)  Method 

a)  Fuii  [)re()arcition  of  food  in  kitchen 

b)  Carried  to  table  on  larcje  silver  trays 

c)  Transferred  to  plate  at  table 

2)  .Advantages 

a)  Fast  stirvice 

b)  Less  personnel  reciuirtKi 

c)  -  Better  portion  control 

3)  Disadvantage  Purchasing  and  stockiiuj  of  numy  serviiuj  pieces 
Any  ten  of  the  following: 


a.  RenierTil)er  ,n  all  timers  to  servf?  at  the  convenience,'  of  guest 

b.  Place'  cHid  remove  all  food  items  from  tiie  I(?ft  of  tlie  custonifM 

c.  Place  diul  iLMDove  all  l)everac)es,  ii-icluding Water,  from  [\m^  of  the 
ciislom^^r 

d.  Use'  thL^  IlMi  fiand  \o  fjlaee  <ind  riMiiOvf  dishes  when  working  at  thf;  Ifft 
Side  of  tiie  customer  tind  [hi:  rujlit  luind  wlien  working  at  ntjiit  side 
of  th(.'  customer 

.Plaet'  i\iv.\}  dish  on  thf  tjble  vvitli  firKjfMS  under  \\^r.  ciish  und  tlir  tfTi."  h 
on   ifie  uf )[ier  L'd()(.' 

f.       Nevri  KMcfi  in  Ifonl  ol  tfic  cusuwnrf  or  ..icfoss  oiv  iwisoti  fo  s"f\f  jfiofh-'.r 

I-  Oo  not  fiiacr  soiled.  chK^p.Mj,  oi  eijf.k^'d  (jkissr.jr"  jnd  chiiij  oi  l).*rit  or 
n I rn  isf ie{ J  SI M       n  i  )f ' f()f  f '   I ! ). >  cli si oni! t 

1        P\ji:r  sjLkI  fo  {hp  l.'ff  f)f   tiw  fnrl.    nnl-ss  *,p(vr,'j  st   i.j]  j  t .  •  ^  w    n  h  j  !!;.'m 
1 1  diifcllv  in   tf  oot  ol   the  I  u^.ttriv'i 
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%      .    Plii<;(.'  (.UPS  c,()d  saiice/s  tq-  the  riNit' of.  ^*^e  si)OQf>  w^^v^mrlk}^  o'/^lork 


.v-fviTY  ■■'1. , 


:  I    '    S.;.v<-.  •  1,1. tt.erl'.cluW  lyj  .^ju,;t IjT,,^,,  V-&ij;^yith  "fiiuiPrs 

Ht.     S'.tV;..  hoi  f(Hj(lr,_.  hot.  tuid  col(j_  ibods  c.old 

..     .•    ■   •  \      a    '  '  ■  ■  '      ■  ■ .      .   c        .  ■ 

•11-      H<Mnovi.';  s-oilecl  dislMfs  only  Wu.'n  everyone  at  Jht;  ■  t-ihle''''fia.s  •.fiiiisfM.'ci 

E;n)(){y  ci^lurcfys 'cconfinuausly  '  * 


fJ-  H.ififllt'  silvf.TWcire  fiyqiefiicciiiy  ^ 

(|.  Bo  (jijick  cind  h(.'  f|Ljiet 

r-  Picjco  tlcke^  fcjce  clown  Ijy  the  host 

s.  Pidce  ticket  toward  the  center  of  the  table  if  host  is  not  known 

t.  Sciy  tluink  you  ' 

^  f-      6  '     k.      12  . 

8  ,,.      10  |_  3 

■•■       '  13  n,.  9 


■■I 


r.  7 

i.  n 


'I  i; 


10 


1 


:>i,  7 
M.  9 


9 

9 


'II      1  1 
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7.        Any  five  of  the  followincj: 

a.  Clean  and  fill  sugar,  salt,  and  f)e()per  containers  '  '  ^       •  . 

b.  Clean  and  fill  syrup,  keTchuf),  and  mustard  containers  ^ 

c.  Fold  napkins  , 

\ 

d.  Care  for  flowers  and  containers  on  tables  in  station 

e.  Em[ny  and  clean  all  ashtrays  ,^ 

f.  Set  up  back  bar  or  side  stand 

1)  One  container  each  of  knives,  forks,  and  spoons  with  handles  Li[) 

2)  Sauces,  ketchup,  and  mustard  ^""^  * 

3)  Pitcher  filled  with  ice  water  ..^  -  • 

4)  Dinner  na|:)kins 

5)  Ashtrays 

6)  Placomats  or  linens 

7)  Clean,  damp  cloth  for  wi[)in(j  tables 

8)  Other  items  tfiat  may  [^e  needed 
fj.      Reset  tcibl(,^s  as  n(?edf»d 

ii.      Wi[)e  off  all  chairs 

I.       Vacuufn  or  sweef)  dining  area,,  linlfjss  doru?  I)y  anotln^r  (M)iploy(?e 
!.         Discussion  should  include': 

a.  Do  not  aiguf?  with  cust^nier  '  ' 

b.  Do  \\()[  iu^silatf?  \n  dchnit  cj  nifstcikf? 

AtlfMKl  ff)  mis-trjkf.'s  ifufn'.'duit^'ly  and  t)lf?asantly 

(1.      Conlfol   yr)ui    tf;[!i|)(M    .nid   ftMncjin  calm  evim  vvIiimi   f<i(:(.'{J  vvilh  .i  [if.-aled 
Mtujtion 

B"  prjfnM)(  at  (ill  tifni.'s 
^        Cir-.'^-'t   tlif'  custfjiiifM   \v!tii  'i  sniih.' 
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tj.      Talk  in  a  pleasant  and  clear  voice 
h.    .Tre^u  the  customer  courteously 

I.      Ro[)ort  problems  that  cannot  be  handled  to  supervisor 
J.      Be  accessible  to  customer  at  all  times 

Performance  jkills  evaluated  to  the  satisfaction  of  the  instructor 
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TABLE  SETTING 
UNIT  II 

UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  select  from  a  list  the  duties 
of  a  bus  person,  describe  the  proper  method  for  bussing  tables,  identify  the  flatware  and 
china  used  in  setting  a  table,  and  list  basic  rules  for  setting  tables.  He/she  should  be  a\^h: 
to  demonstrate  the  ability  t'o  fold  napkins  and  set  a  common  restaurant  cover  and  dinf>3r 
appetizer  cover.  This  knowledge  will  be  evidenced  throtligh  demonstration  and  by  scoring 
eighty-five  percent  on  the  unit  test.  ^ 

SPECIFIC  OBJECTIVES 


After  completion  of  this  unit,  the  student  should  t6e  able  to: 
1.        Select  from  a  list  the  duties  l^f  a  bus  person. 
2         Describe  the  proper  method  for  [bussing  tables. 

3.  Identify  the  flatware  and  china  Wed  in  setting  tables, 

4.  List  basic  rules  for  setting  a  table. 

5.  Demonstrate  the  ability  to-: 


a. 

Fold 

napkin 

by 

crown  fold  method. 

b. 

Fold 

napkin 

by 

standard  rectangular  method 

c. 

Fold 

napkin 

by 

tent  method. 

d. 

Set  a 

com  men 

restaurant  cover, 
grttzer  cqv£i>-<^  '^t^- 

e. 

Set  a 
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TABLE  SETTING 
UNIT  II  ^ 


SUGGESTED  ACTIVITIES 

Instructor:- 

"A.     Provide  student  with  objective  sheet. 
B.     Provide,  student  with  informatiwi^^d  job  sheets. 
C     Make  transparencies. 

D.  Discuss  unit  and  specific  objectives. 

E.  Discuss  information  sheets. 

F.  Demonstrate  and  discuss  procedures  outlined  in-  the  job  sheets. 

G.  Give  test. 
Student: 

A.  Read  objective  sheet. 

B.  Study  Viformation  sheet. 

C.  Demonstrate  the  ability  to  accomplish  the  procedures  outlined  in  the  job 
sheets. 

D.  Take  'test. 

0 

INSTRUCTIONAL  MATERIALS 

Included  in  this  unit: 

A.  Objective  sheet 

B.  Information  sheet 

C.  Transparency  masters 

1.  TM  1  -Common  Restaurant  Cover 

2.  TM  2  Complete  Breal^fast  Cover 

3.  TM  3--Complete  Luncheon  Cover 
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4. 


TM  4-  Dinner:  Appetizer  Cover 


'5. 


TM  5-Dinner:  Salad  Cover 


6. 


TM  6-  Complete  Dinner  Cover 


D 


Job  sheets 


"^ob  Sheet  #1--Fold  Napkin  by  Crown  Fold  Method 
Job  Sheet  #2--Fold  Napkin  by  Standard  Rectangular  Method 
Job  Sheet  #3-Fold  Napkin  by  Tent  Method 
Job  Sheet  #4"Set  a  Common  Restaurant  Cover 
Job  Sheet  #5--Set  a  Dinm^r  Appetizer  Cover 


E.  Test 

#  ■ 

F.  Answers  to  test 
11.  References: 

A.     Axler,  Bruce  H.  Table  Service  Techniques.  Indianapolis:  ITT  Educational 
Publishing,  1974. 


B.  Dahmer,  Sondra  J.,  and  Kahl,  Kerri  W.  The  Waiter  and  Waitress  Training 
Manual.  Chicago:  Jnstitutionsl\Jo\urr\e  Feeding  Management,  1974. 

C.  Gels,  Audrey  J,  Hospitality  Education:  A  Curriculum  IVIanuaL  Santa  Fe: 
New  Mexico  State  Department  of  Education,  Vocational-Technical  Division 
1973.  .  .  ' 
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TABLF  SETTING 
UNIT  II 


INFORMATION  SHEET 

I:?     Duties  of  a  bus  p^Mson 

A.  Hul[)s  witfi  the  cjcnercil  clocitimc]  of  the  dining  area 

B.  K(?eps  tfu?  sirjestancls  and  backljar  stocked  witii  linens,  napkins,  qiasses. 
cfiina,  flatware,  pafier  service,  ice,  and  condinients 

C.  Assists  waiters/waitresses  in  earryinc)  and  loading  food  trays 

D.  RefTToves  soiled  dishes  frorTi  tlie  tables  and  "returns  them  to  kitchen 

E.  Collects  and  disposes  of  soilf?d  linyn 

F.  Resets  tables 

G.  Assists  m  tin?  arranqeniefit  of  tablt.'S  and  chairs  in  dinincj  roorTi  for  s[)ecial 
dinners  '  , 

H.  Serves  or  .refills  wati?r  afid  coffee 

I.  Serves  or  refills  butter,  rolls,  and  hrf.'ads 

is 

J.      Works  witliout  liurieccfjssary  noise,  such  as         rattling  of  flatware 

K.     Always  uses  proper  serving  technicipes 

Exarii[)l(?:  ^        When  customers  are  still  seated,  refTiove  food  dishf?s  from 
the  left 

11^     Bussinc)  tcibles 

Sl)OulrJ  lie  done  as  rafiidly  and  as  (juietiy  a^"*  fO0Ssi[)le 


B.  Coyer  1)ljs   tub-or  tray  confaininc]  soil(?d  dishes  with  a  ch^an  ruipkin  or 
sirli^towel  when  lf?ft  in  tiie  dinincj  cJn;a 

C.  Place.'  disfv^s  and  glassf?s  in^sefiarate  bus  tubs  %fcf)rV'vent  br(V)ka(]e 

D.  Refnove  tabh.'cloth  of  piacfv^jts  from  t.jlilr?  [)v  lolfjuicj  s<i  thai  crunibs  wi!l 
not  fall  on  floof 

(NOTE:   Do  not  crujnb 

E       Clt;,-)i"   tjhli;  codifil'MOiy  jiicj      iiic  rlowd 

r-  "  \ 


ERIC 


INFORMATlOfM  SHEET 


^-  "^^l-^'-  sure  tdblo'and  chairs  are  free  of  crumbs  Sr  spills  - 

0 

Cj.     Chnck  to  r]iake  sure  floor  around  the  table  is  clean 
H.     Rest?t  tdlfto  properly  for  type  of  service 

I-      Always  hdndle  the  glasses,  china,  and  flatware  in-  such  a  way  that  food 
coiuact  surfaces  are  not  touched  • 


Flatware  and  china  used*  in  setting  tables 


A.     F  lalware 


I 


7 


6. 


8. 
9. 


Cocktail  f'    X  or  oyster  fork 
Salad  fork 
D \nno.r  fork 
Dinner  koiff^ 
'  'Butter  kniff? 
St^.vjk  knife 

iced  tea  S()oon  or  parfair  spoon 
St'rvinf)  spoon 
T^'aspoofi  . 
sSoup  sf)oon 


.INFORMATION  SHEii  T 


S<tl  1(1  or  rlj:ss(M  t  [)lcitf. 

or   s.'il.Ki  hovv'i 
(.ofN-  cup  \ 


J ■  is;  )t! ■  '  W  )i , ; . ]  i 

■  "■■  ■     f  ■  W'.  '  M]     .M  !i  jF'     low,!!  fj 


!'•■<!  if, 
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INFORMATION  SHEET 


N.ipkifi  IS  placed  to  Wm!  l^^h  of  the  forks,  under  the  forks,  or  in  the^center 
of  tfie  cover  -  .  .> 

'A' 

VVdt'.'r  fjlass  IS  f)ljce(j  cibov(?  the  diniier  knife 

Alwayj*  ri;f)ki(:t'  chiHci,  glassware,  and  flatware  that  have  water  spots  Or  dried 
foofis  on  tFuMTi 

Base  .of  all  flatware  should  be  even  at  1/4  to  2  inches  from  the  edge  of 
tfie  table  > 


/ 


#4 


Gommdn 
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1? 


3  2 


1.  Place  Mat 

2.  Teaspoon 

3.  Dinner  Knife 

4.  Napkin 

5.  Dinner  Fork 


V 


6.  Salad  Fork 

7.  Sugar  Bowl  or  Rack 

8.  Ashtray 

9.  Salt  and  'Peppftr^  ^  - 
10,  Cream  Pitcher 

7  5G     :  . 
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TM  1 


Complete  Breakfast  Caver 


FS     47  F 


14 


13 


2n 


1.   Plate  of  Toast 


V 


2. 
3. 
4. 


5. 


6^ 

7: 


8.    Water  Glass 


Dinner  Forj<^^x^ 
B*reakf3st  Plate 
Knife 
Teaspoon 
Cup  and  Saucer 
Bread  fand  Butter  Plite 


9. 
10. 
11. 
12. 
13. 
14. 


Creamer 

Coffeeiipt  on  Underliner 
Sugar  Bowl  and  Spoon 
Salt  and  Pepper  Shakers 
Napkrn 
ray 


.  .TM  2 
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Complete  Luncheon  Cover 


1.  Salad  Plate 

2.  Dinner  Fork 

3.  Salad  Fork 

4.  Dinner  Plate 

5.  Dinner  Knife 

6.  Teaspoon 

7.  Cup  and  Saucer 


8. 

9. 
10. 
11. 
12. 

13.; 

14. 


Bread  and  Butter  Plate  *  T 
Water  Glass 

I 

Creamer 
Sugar  Bowl 

Salt  and  Pepper  Shakers 
Napk'n 
Ashtray 


V 

■  > 

.  ■> 
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TM  3 


Dinner 

Salad  Cover 


<  ■  *  •  •  ..>» :  .'.t>- 


I 
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4  V/ 


/O 


1.  Plate\f  Wafers 

2.  liSalad  Fork 


^  5.  Butte;^preader 

^  :  e:  Wat 


3.  Salad  Plate  7 

4.  Bread  and  Butt€^.  Pfate 
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Complete  Dinner  Cover 


4;   Salad  Plate, 
2.    Din  perflate 


/ 
d 


3.  Cup  and  Saucer 

4.  Bread  and  Butter  Plate 

5.  Water  Class 

6.  Creamer 

f. 

7*  Sugar  Bowl 


8.  Salt  and  Pepper  Shakers 

9.  Salad  Fork 
10.    Dinner  Fork 


11.  Pinner*  Knife 

12.  Teaspoons 
Ashtray 


\ 


14.  .  Napkin  (Tent  Fold) 

f  * 
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table  setting 
unit'ii 


JOB  SHEFT  -1   FOLD  NAPKIN  BY  CROWN  FQLD  METHOD 

MdtrTials  SlXKulcird  eicjlitoi?n  inch  linen  napkin 

Pf  (JCtxiUff* 

A.     Fold  corner  to  corner  (Figure  1)  •  , 


\ 


~  FIGURE  1 


B  "''  Fold  far  corner  to  far  corner  (Figure  2r 


FIGURE  2 


C.  Fold  far  corner  to  far*  corner  (Figure  3) 
:    '^-'^J^x  *        V     -FIGURE  3 

D.  Fold  left  corner  3/4  way  over  (Figure  4) 


;j  FIGURE  4 


B^^.j^Fold  right  corner  3/4  way  over  (Figille  5) 


'  '  '   ^■^'■^  F  I G  U'  R  e.  5 


F. )    Stand  up  '::rVapkiiVr  in -center .  of.  cover 


FS 
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JOp^SHEET  ^2V-F0LD  NAPKIN  BY  STANDARD 
J  RECTANGULAR  METHOD 


Miiti.'nais  Standard  eighteen  inch  linen  na()l< 
Procedure,      ■  • 

A.     Fol'd'-tiapkin  end  to  end  (Figure  1) 


in 


FIGURE'  1 


B.     Turn  napkin  over  and  fold  left  end  of  napkin  over  U)  right  e/nd  (Figure  2) 


1 


H  


FIGURE  2 


^     Fold-naf)kin  in  half  ^so  that  all  loose  pjeces  are  at  the  bottom  and  on  the 
riqht  of  the  napkin  '{Figure  3) 

S  FIGURE  3 


1' 


,D.  ,  RIaco  naf)kin  to  left  of  the  forks,:;under  the  forks,  or  in  the  center  of  the 

cover 
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TABLE  SETTING 
UNIT  II 


JOB  SHEET  ^^3  FOLD  NAPKIN  BY  TENT  METHOD 


I.  Mciturials  Starularcl  eicjVitoon  inch  Ijnen  napkin 
II,  Proc(?rlur(.' 

A.     Fold  corner  to  corner  (Figure  1) 


FIGURE.  1 


I.  _ 

B.     Fold  far  corner  to  far  corner  (Figure  2) 


FIGURE  2 


C.     Fold  far  corner  to  f^  r  corner  (Figure  3) 


FIGURE..3'' 


D.     Fold  far  corner  and  stand  in  center  of  cover  like  a  tent  (Figure  4) 


FIGURE  4 
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JOB  SHEET  ^4  SET  A  COMMON  RESTAURANT  COVER 


I.  Materials 


•  A. 

• 

D 
D  . 

Picjceniat 

c. 

Teaspoon 

D 

Dinner  knife 

E. 

Ndpkin  ^ 

F. 

Salad  fork 

G. 

Sugar  bowl  or  rack 

%. 

Ashtray  ^ 

Dinnec  fpf;^-- 

J. 

Salt  ant^  pepper  shakers 

Procedure  ■ 

^  ■  ■  ••  . 

A.     Lay  the  filacemat .  on  the' table  1/4"  from  the  edge  of  the  table- 

^    B.     Place  the  .napkin  on  the  left  side  of  the  placemat  with  the  bottom  of  the 
na[:)kin  even  with  the  bottom  of  the  placemat 

(NOTE:  The  folded  edcje  of  thi?  nt^f:)kini  should  be  on  the  right.) 


Place  the  dinner  fork  on  tK^Vrght  S^e  "of  the  n'apkin  wi 
the  fork  even  wi|p  the  bottom '^of'^ the  napkin      '  > 


til  the  base  of 


;Pv  -  'Place  the  salad-  forfc  to  the  left  of  the  dinner  fork  with  the  base  of  the,^ 
salad  fork  even  with  the  base  of  the  dinner  fork  \- 


Place  the  teaspoon  on  the.  right  edge  of  the  placemat  with  ..the^'base  of 
the  teaspoon  even  with  the  bottbrrr^of  the  [placemat 


Place  the  dinner  kr^ife  to  th^eft  an.d  next  to  the  teaspoon  with  the  base 
of  the  dinner  knife  even  wrth  the  base  of  the  teaspoon 


JOB  SHEET  ^4 


^j-  "  tlif.'  cis^itrciy  iri      ^  center  of  the  \able 

fl.     P\;ica;  tf)f>  scjit  cind  pep^ar  shakers  on  tht^.riqht  of  the  ashtray 

if 

,  *  .  .... 

I.      F'kice  thcvsLKjar  bowl,  on  the  left.  of  thoKashtray' 

.1  J 


, .  . -'^^  •  •1','" 


i 
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JOB  SHEET  #5  SET  A  DINNER  APPEJIZER  COVER 

"A- 

ivicitu^u^s  y 

A.  Tdble  .  ■ 

B.  Linen  tablecloth  ,  . 

C.  Linerv:;Qapkin  U:||^n  fold) 

D.  SdlcKj  fork 

E.   Dinner  .fork      .  ^ 

F.  Gov€r'  plate 

G.  Underliner  plate  (salad  plate .  or  butter  plate) 
'  H.     Cocktail  glas^'     :  ■   '  )   .  • 

I.      Dinner  knife  ;  ^  . 

J,     Teaspoon  - 

Kri^'^-SoMp  Spoon  ■     ■  .  ^ 

L.   ^(?Ae,kta^|l  fork 

M.    Water  ^ql^ss'    ■  -  ^ 

N.     Salt -ancj  .pepper  shakers  « 
Procedure  ■  "  ' 

A.  Place  tableclo.th  ori^  table 

(NOTE:  iCheck,'  be  suie  it  is  free  of^wrink'les  and  iiangs  evenly  oa  all 
sides.)       '■  * 

B.  Place  th(}  cover  plate  in  the  center  of  the  cover  and  two  inches  fronn  the 
,■  ^     edge  of  tfie  table  . 

(NOTE:  A  cover  is  normally  12  inches.) 

C.  Place  the  salad. fork  at  the  left  edge,  of  the  cover  with  the  base  two  inches 
f^orn  \\m]  edge  of  the  table 
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c)JOB  .she[;t 


H. 


D.     Pjjuif4*  ^fiio  .(itniif.'r  j<)rk   lo  tlie  nqfii  jiuj  M.■^t  t(j  (hf  sjL'id  fork  witii  fl)f^ 

''^'^^       \^  ^'^^ fufk    (.'V».M1    Witf)     tfl.U    of     th(.'    S<ilj(l  f(Mk 

[*.      Pljo'e:  fht^::^{M:kttiil  foik  ofi,  tin:  nijlu  'xl.')-!  of  th<;  covei  with  tho  hcis'.-  fvA. 

F       PI-cJ(;l»  thf?  soup  Sf^ooii  on  tfio  l».'{t  jfu.l  m.-^t  lo  rli*.'  cocktdil*  \nik  vvdj)  Mu.' 
hdsi?  (!Vf?n  with  thi'  cockijil  fork 

.    .  y  .  ; 

G.     Pk'}C(*  tf-it;  t(.;c]Sf)oon  on  the  l'(.'fi  of  tfv?.sou.f)  sf)0O'n..with-t,h('  hdsc  t»VL'n  wit!) 
thr*  S0LJ[>  SfH^on  .    '        '    '  ■  .  j^,.  * 


Pltic(.'  tfie  flinnur  knUe  to- tN^^ 'U.^f t       tii^'  tf?c-iS[)oon  with  t hf^lMridi.' .  ttuv^ir  ds 
tfif.'  f:)kUL\^and  tin?  liaso  ()f .'AlV  dihnt^r  kniff*  f?vL'n  with  tluit  of  tlv'.'  tt.MSi )Of )ff^ 


(NOTE:  Th?^  knife  sfioi 
pkitL^  evtvi  if  It  n}L\)n^,: 


x'^t  ■Tb"()Li'l  0(jt  und(.'r  ttu?  t-'(i(]()  (jl  ifiT.'  cov*;' 
5^]  tfie  cover  Sf)jc(.v) 


^i.lop.  ot  (hi^  knif 
PIcicu  tfijfj  ondt.'rhfH.T:  •p^;n-e'^n)h  the. covt'r  fjldt' 


K.     Place  tfu?  cocktail -.fjjl|^  undtTlincr  pkitt? 

L.     Stand  the?  Mapkin*;:aT")bve.  tli(.'  cfMitcr  of  tfit.'  covor  f)(at' 


M.     Place...  tfie  salt  and  fK?pf)er  sfuikers*  in  tfie  ct.'infM  of  tiic*  tahit; 


r 
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Select  from  the  list  below  the  duties  of  a  bus,  pehon.  Circle  the  lettet^jaf  the 
correct  answers.  •  .       "  *• 

a.      Removes  soiled  dishes  from  the  tables  and  returns  them  to  the  kitche'n 


Greets  the  customers  "^as  they  arrive 
Collects  and  disposes  of  soiled  linen 
Serves  or  refills  water  and^coffee 
Takes  the  order 
Assists  waiters/waitresses  in  carrying  ancjJo^ding  trays 
Serves  the  main  course  -  " 

Presents  the  tick^ 
Resets  'tables 


j.'     Assists  in  the  arrangement  of  table^^^^rfd  chairs  in  dining  room  for  special 


'dinners  "  ' 

Describe  the  'proper  method  for  bussing  tables. 


I* 


\  ■ 


( 
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List  five  basic  .rules  for  setting  a  jable. 
a.  • 


b. 
c. 
d. 

e.^ 


5.        Dembh^ate  thei^ ability  to: 

a.  Fold  (\ckin.by  crown  'fold  method. 

b.  Fold  napkin  by  standard  rectangular  method. 


f 


c.  Fold  naqKin  by  tent  ^method. 

d.  Set  a  coirimon  .restaurant  cover. 


} 


e.      Set  a  dinner  appejfizer  cover.  »       >  ' 

\     .  I    '   ■  . 

(MOTE:  If  the  above  activities  haVe  not  been  accomplished  prior  to  the  test, 
ask  your  instructor  when  they  sl^'ould  be  completed.) 


\ 
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TABLE  SETTING- 
UNIT  N 


ANSWERS  TO  TEST 


■  w 


2.  . 


3.  . 


■  a,  c,  d,  f,  i,  j        -       '  ,  .  < 

Description  should  include:  •  ,  ^ 

^.     Should  be  done  as  rapidly  and  as;quietTy  as  possible 

b.  Cover  bus  tub  or  tray  containing  foiled  dishes^  with '^^  clean  napkin  or 
sidetowel  when  left  in  the  dining  area 

c.  Place  dishes  and  glasse^s  in  separate  bus  tubs  to  preverrt  breakage 

d;     Remove  tablecloth  or  placematS  from  a  table  by  folding  so  that  crumbs 
will  not  fall  on.,  floor  .  ^  '  . 

e/    Clear  table  completely  and  wipe  down  *  ' 

f.  Check*  to  make,  sure  table  and  chairs  are  free  of  crumbs  or  spills 

g.  Check  to  make  sure  floor  around  the  table  is  clean 

h.  Reset  table  properly  for  type '.of  service 

» 

■i.-    ^  Always  handle  the  .glasses,  china,  and  flatware*  in  such  a  way  that  food 
contact  surfaces  are  not  "touched 

■    ^-  \         "  \  . 

j.      Soup  spoon 

k.     Dinner  ^late 

■t 

I.      Salad  or  dessert  plate 
.  ^1.    Butter  plate 
n.     Soup  or  salad  bowf^-^ 
0.     Cq/fee  cu() 
,  ()V  Saucer 

Monkey  dish  (fruit  dish) 


c. 


CocktaiTfork  or  oyster  fork 
Salad  fork 
Dinner  fork 

d.  '^Dinner  knife      '  ^ 

e.  feuttor  knife 

f .  Steak  knife 

9-      Iced' tea  spoon*  or  parfait  sfioon/ 

h.  '  Serving  spoon 

i.  Teas()Oon 
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'  Any  five  of  the  folldwing:  .  .   ^  .  ..  . . 

a.  Kmves  and  spoons  are  ()ut  on  the  right  side-  (yf^the  cover 

b.  Knife  should  be  placed-  with  the  cutting  edge  towarc    the  plate 

c.  Forks  are  put  on  the  left  side  of  the  cover 

d.  Flatware  is  placed  in  order  of use.  starting  from  the  outside,  forks  from 
the  left  and  knives  and  spoons  from  the  right 

e.  .  Napkin  is  placed  to  the  left  of  the  forks,  under  the  forks,  or  in  the  center 

of  the  cover 

f.  Water  glass  is  placed  above  the  dinner  knife 

*g.     Always  replace  china,  glassware,  and  flatware  that  have  water  spots  or  dried 
foods  on  them  %  ■  p 

h.  "  Base  of  all  flatware  should  be  even  at  1/4  to  2  inches  from  the  edge  of 
the  table 

Performance' skills  evaluated  to  the  satisfa(^tion  of  the  instructor  \ 
t 
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CASHIERING* AND.  HOSTESSING  * 
UNIT  III 


UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  discuss  the  duties 'o1  a 
host/hostess,  discuss  the  methods  and  results  of  suggestive  selling,  select  from  a  list  the 
responsibilities  of  a  casl^er,  and  describe  the  proper  attitude  and  appearance  of  a  cashier. 
The  student  ^should  be  able  to  balance  a  cash  box  or  cash  register.  .He/she  should  be  ^ 
able  to  demonstrate  the  ability  to  write  and  add  ajicke^take  cash,  and  prqcess  a  credit 
card  sale.  This  knowledge""  will  be  evidenced  through  demonstration  and  by  scoring 
eighty-fiVe  percent  on  the  unit  test.  ' 


SPECIFIC"  OBJECTIVES 

After  completion  of  this^  unit,  the/student  should  be  able  to: 

1.  Discuss  the  duties  of  a  ^host/hostess. 

2.  Discuss  the  methods  and  results  of  suggestive  selling,  . 

3.  Select  from  a'  list  the  responsibilities  of, a  cashier, 

4.  Describe  the  proper  attitude  and  appearance  of  a  cashier, 

5.  Balance  a  cash  box  or  cash  register. 

6.  Demonstrate  the  ability  to:  -         ^      •  • 
a.     Write  and  add  a  ticket.  '  . 

b;    Take  cash. 

c.     Process  a  crec^/^card  sale.  - 
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SgASHIERING  AMD.  HOSTESSING 
'  -  UNIT'lll- 


SUGGESTED  ACTIVITIES 

Instructor: 

A.    Provide  student  with  objective  sheet.  •  .  ^ 

B(*    Provide  student  with  information,  assignment,  and  job  sh'eets. 

C.  Make' transparency.  * 

a 

D.  Discuss  -unit  and  specific  objectives.       -     •  ' 

■  •  "  ■  ■  V 

E.  Discuss  informatioji  and  assignment  .sheets.  \ 

F.  Have  students  role  play  working  as  cashier  and  host/hostess  if  lab  is  not 
,  available.  v  ' 

Plan  a  field  trip  to  a  restaurant  which  uses  a  host/hostess. 

H.  Invite  a  representative'bf  a  restaurant  association  to  speak  on  the  honesty 
"  "    of  a  cashier.  "  -  ' 

I.  Invite  a  representative  from  a  cash  regfster, company  to^ive  a)||j||n6nstration 
^      concerning  use  of  a  cash  register:  \  *  ^ 


J.     Demonstrate  and  discuss  prodedures  outlined  in  the  job 'sheets. 

(NOTE:  Contact-'your  local  bajnk  to  arrartge  for  imprint  machirtfe  for  Job 
'  Sheet  #3.)      •  & 

K,-  Give  test.  -  i 

Student:  ^  ^  ,  '  ^ 

A.  Read  objective  shee^.   •  , 

B.  Study  informatioty  and  assignment  sheets.  ^ 

C>     Demonstrate  the  ability  to  accomplish  the  procedures  outlined  in  the  jot)- 
*  sheets. 

>^  •  • 

^  D.    Take  test.  .  ■  \? 


.  "-J        INSTRUCTIONAL  MATERIALS 

Included  in  this  unit:  ^     -  -  . 

\  '  -  ■  ■  .  . 

^A.    Objective  sheet 

B.  Information  sheet,  .         '  ,    '  * 

C.  Transparency  master:  TM  1 -Change  Bank  '  ' 

D.  Assignment  Sheet  #1 -Balance -a  Cash.  Bo^c  or  Cash  Register  \ 

E.  Answers  to  assignment  shee^ 

F.  Job  sheets  *  ,    *  /  •  *  - 

1.       Job  Sheet  #l"Wri|te  and  Add  a  Ticket  ,  '  - 

^  2.       Job  Sheet  #2--T^ke.  Cash  ^ 

3.       Job  Sheet.  #3"Process  a  Credit  Card  Sale  ' 

G .  Test  *      ^  .  ^  .  \ 

H.  Answers  to  test       ^  ^ 
References:  u 

^    . '    -  '  ^  y  ^ 

A.  Crawford,  H.W., '  arvd  MqDdwell,  M.C.  Math  Workbook:  ' Food  Service 
Lodging.  Chicago:  tristitutions/Voliivne  Feeding  Management^  1971.  , 

■'       *  * 

B.  Gels,  Audrey  J.  Hospitality  Education:  A  Curriculum  Manual.  Santa  Fe: 
Vocational-Technical  Division,  New  MexiQo  State  Department  of  Education 
1973.  !  .  '     \  '- 
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^ .CASHIERING  AND  HOSTESSING   ,    ,  ' 

.        '  UNIT  III  .V  ■  . 

\.  I,  . 

J,        '  INFORMATION  SHEET 

>  Duties  of  a  host/hostess  .  ■  ^ 

A.  Welj^mes  the  customer  '  ' 

B.  EscoXts  customer  to,  table  '  •  > 

C.  Distributes  customer  load  as  evenly  as  possible  in  dining  room 

D.  Presents  customer  wit|y^e*  menu  "  •    '       '  . 

E.  Supervises  the  operation  of  the'  dining  room^  "'^'^ 

.  1.        Checlcs  to  mak«  sur^  the  dining  area  and  dining  area  staff  are  . 
prepared  prior  to  customer's  arrival 

2.^    •  Makes  sure  customer  receives  efficient  service 

.  *    3.        Checks  wi-th  customer  to  make  $ure  he/she  is  satisfied 

4.        M^kes  sure  dining  room  is  properly  cleaned,  after  closing  .^t. 

F.  Offers  a  pleasant  farewell  to  departing  guests     -  " 

G.  Is  always  pleasant  both  in  appearance  and  personality 

H.  Supervises  training  for  waiters/waitresses  *  ■ 
riMOTE:  This  will  vary  from  establishment  to  establishment.) 

I.  Assigns  stations  to  waiters/waitresses'  ... 
JNOTE:  Tlhi^  will  vary  frorVi  establishment  to  establishment.) 

J.      Trains  wait'ers/waitresses  in  suggestive  selling  ^ 

(NOTE:  This  wi^l  ^vary  from  establfehment  to  establishment.) 

Suggestive  selling  ^  '         •  . 

(NOTE:  These  also  apply  to  the  waiter/waitress.) 

A.    Methods  *  ' 

1.        Suggest  more  expensive  items 

^    '        Example:         When  customer  orders  dn  item  which  comes  in 
'  .  more  than  one^size,  suggest  the  large  size 


r  6. 


INFORMATION  SHEET  '     •  ■  ' 

2.  Suggest  the  specialty  of  the  house  or  specialty  of^e  day  as  the 
menu  is  handed  to  custdmer  ♦ 

♦ 

3.  Suggest   dishes  that  can   be  rapidly  prepared  when  customer 

appears  in  a  hurry  ' "  -  p 

m 

4.  Suggest  low  calorie  specials  when  customer  is  dieting 

5.  Be  read\     j  offer  a  suggestioruwhen  customer  is  indecisive 
Suggest  dessef;ts  by  specific  names  when  customer  finishes  dinner 


(NOTE:  A  restaurant's  gross. sales  are  increased  not  only  by  high 
ticket  totals  but  also  by  an  increase  in  satisfied  customers.  The 
right  suggestion  at  the  right  time  can  create  satisfied  customers.) 

•      '  .  '  ^ 

B.  Results 

1.  Better  tips  for  the  waiter/waitress 

2.  Increased -profit  for  lemployer 

3.  Increased  job  security,  due  to  increased  trade 

4.  Satisfied  customers  ♦  •  ■  •  ^ 
Responsibilities  of  a  'oeshier 

A.  'Prior  to  opening 

1.  Totals  cash  on  hand  in  change  bank  '  ' 

2.  Sets  up  cash  register  or  cash  box  (Transparency  1)  4^.. 
>  V 

3.  '  Studies  menu  for  Iprices  .        '  '  ,  •  - 

(NOTE:  Combination  of  n^al  jelhgtpi^si^^y  reflect  differences  in 
prices.)  '  ' 

Ex'ample:        Hamburger  basket  ^§  opposed  to  hamburger  and 
french  fries 

B. ^  During  serving  time  "  ,  ^  - 

1.      .Checks  the^.waiterV/waitress's  tickets  'for  errors 


INFORMATION  SHEET 


2. 
3. 


Takes  cash  from  customer 


Obtains  proper  verification  of  checks  and  credit  cards  according 
to  house  policy 


C.*">-^fter  closi 


ng 


1. 

2. 


Totals  cash  on  hand  * 
Balances  cash  box  or  cash  register 

(NOTE:  In  smaller  restaiirants^the  positions  of  cashier  and  hostess 
are  combined  and  the  duties  -of  both  ai^  carried  out  by  one 
individual.)    ^  '  ,       ■  \  - 


3. 


Sorts  tickets 
Examples:        Charge  tickets,' ^';^as|i'  tickets 


4.    ^^iTes  tickets  ■<  \ 

Attitude  and  appearance  of  a  gashier 

A.  *  Well  groomed  and  appropriately  dressed 

B.  Able  to  deal  with  customer  pleasantly 

C.  Clear,  firm  voice 

S- 

D.  Concerned^with  the  customer's  right  to  correct  charges 

E.  .AWe  to  handle  money  raphdiy  and  correctly 

F.  Honest  with  both  customer*  and  employer  - 

i  \ 

V.  . 
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caSViiering  and  HQ^ESSmC 

IjNIT  III  '         ■  /' 


ASSfdWMENT  SHEET  #1--BALANCE  A  CASH  BOX  p^R  CASH  REGISTER 


r 


9 


After  readingthe'  instructions  ar>d  balance  sheet  belov^,  .Complete  ^the  balance  sheet  on 
the  following  page.   -      ^  ,  .  .//  '  , 

The  psh  box  or  register  shoura>'b^ve  $]30.00  in  itfand-there  shquld  be  $55.00  wqrth 
of  totaled  customer  tickets.  The.  student  should  couTit  all,  the  cash  on  hand  and  record 
the  amounT^he  student  should  then  total^  all  the  tickets  or  read  the  sales  tape  on  the, 
cash^  register  and  the%  subtract  the  amount^  of  sales  from  the  cash  on  h^nd.  Compare 
the  amount  arrived  at  in  your  computations  With  the  aitiount  of  cash  th^  was  in  the 
cash 'box  or  register  before  any  sales  were  received.  If  the  two  amounts  are  the  same, 
the  cash  box  balances.  /  * 


^  '   -    *   '    Sample  Balance  Sheet 

I 

Original  change*  bank  $75.j00  / 

Total  cash  ^n- hand  after 'sales      /    =  $130.00       ^  « 

cCcnhs              .   /  Bills 

Half  dollars           =        '$15-50  .Ones  =  $28.00 

Quarters      *        *  =     /     19.00  Fives  =  25.00 

Dimes        ^           =  /       8.30  Tens  =  -  10.00 

Nickle?      ^           =/'          3.50  Twenties         =  20.00 
Pennies  .70 

347.00  +  383.00  =  §130.00 

Total  cash  on  harrd-^  3130.00         '  ^  ,  « 

Change  bank  ^  7^.Q0 

Total  (cash  sales)-            3  55.00  '  -  ^ 

Total  of  customer' tickets         ^=        3  55.00  '  ^ 

Double  check  :  ' 

Change  bank                             =        S  75.00 

Total  of  customer  tickets            =        +  55.00 

3130.00 


( 
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ASSIGNMENT  SHEET  #1  . 


1 


BALANCE-SI^E 


(NOTE:  Assume  the  .  box  balances!) 
Original  change  ^^ank     ^  = 
Total  cash  on  hand  after  sales 


$75.00 


Coins 

^Half  dollars  ' 

.Quarters 

Dimes 
*  Nickels  ^ 

Pennies 


Total  cash  on  hand 

Change  bank 

Total  (cash  sales) 

Total  of  customer 
tickets  = 

Dou^e  check 
Change  bank 
Total  of  customer 

tickets  = 


Bills 


$12.50 
7.25 
3.60 
2.95 
.>23 


$ 


_(2) 
(5) 


-75.00 


$ 


.(6) 
(7) 


$75.00 

+  (8) 

'$  (9) 


Ones 

Tens  ' 
Twenties  ^ 


(IK 


$21.00 
10.00 
'  20.00 
-60.00 


$ 


r 
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'  1; 
2. 
3. 


7. 
8. 
9. 


$137.53 
$'  26.53 
$111.00 
$137.53 
$137.53 


$  62 
$  62.53 
$  62.5d 
$137.53 


-CASHIERING  AND  HOSTESSING 
.UN1$  III 


ANSWERS  TO  .ASSIGNMENT  SHEET 
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CASHIERING  AND- HOSTESSING 
UNITJII 


JOB  SHEET  #-1  -WRITE  AND  ADb  A  fiCKET. 


C.  Four  stude^jts  to  play  rolQs  of  customers 

D.  ^'^enu 

Procedure  ^ 

(NOTE:^  Student  is  to  take  a  customer's  order,  write  up  the  ticket,  and  add 
up  the  ticket.)         ^  "  /"^ 

A.  Place  in-itials  or 'first  name' in  the  box  marked  Server  (Figure  1) 

B.  Put  th^ticket  number  in  the  boj<  marked  Check  No.  if  not  already  numbered 
(Figure  1)      .  ^  /  *  *      .  '  ^- 

(NOTE:  The  two  above  steps  should  be  completed  before  approaching  the 
"  customer.) "  c  ■ 

C.  Ask  customers  if  there  are  to  be  individual  tickets  or  all  on  one  ticket 
(NOTE:  For  this  job  sheet  all  Orders*will  be  on  one  ticket,) 

D.  Record  number  of  persons  on  the  ti^s^^MfV  marked  Persons  fFigure 

E.  Record  the  table  number  in  the  box  marked  Table  No.  (Figure  1) 

F.  Start  with  One  customer  and  work  clocRvyise  "t^ing  the  customers'  orders 
(Figure  1)         ♦        ^  '        -  ' 
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JOB  SHEET <#1 


G.'    Give  each  tustpmer  a  number  on  the  ticket-  in  order  to  keep,  the  tickets 
and  the  customers  in  order  (Figure  1) 


FIGURE  1 

7 


BOB'S  STEAK  HOqSE 


T 


NO 

^  '  ^  AMOLffSn" 


\ 


TAX 
TOTAL 


\ 


■  '  '  '  

H.  Make  sure  tickets  are  legible  .  ,  t  " 

I.  Abbreviate  on  ticket  whenever  possible 

;  ^  ■  '  \ 

^    (NOTE:  Make  sure  t|e  cook  understands  and  easily  recognizes  the  abbre- 
viations used.    See  Figure  1.)  '  ^ 

Examples:       HB  =  Hamburger,  T.S.  =  ToSsedSalad,  G.' Beans  =  Green 
Beans,  F.F.  =  French  Fries 

J.      Place  the  price  of  each  item  in  the  amount  column  opposite  the  item  (Figure 

K.     Add  all'  the  prices  listed  in  the  amount ,  column  (Figure  2) 
i  ,  ^       '■  ' 

L.     Place  the  tax  charged  in  the  amount  column  opposite' the  word  tax  (Figure 


(NOTE:  The  server  should  have  the  basit  tax  charges  memorized.) 
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•    '  JOB  SHEET  #1 

M.   .Total  the  ticket  (Figure  2)  ,j 


FIG'URE  2' 


BOB'S  STEAK  HQUSE 


PERSgfJS      [table  NO  iG^IECKj^O 


^^^^^^^ 


TAX 


TOTAL 


N.     Recheck  all  prices  and  addition 

0.    Write  "It  has  been  a  pleasure  to  serve  .you,*'  and  your  name  on  the  back 
of  the  ticket 


P.,    Present  ^ticket  to  customer  face  dow 
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CASHIERING  AND  HOSTESSING  ^ 
^  UNIT  III 

JOB  SHEET  #2-TAKE.  CASH 


Materials 


A.     Cash  box  or'  change  bank 


B.  Ten  dollar  bill  or  proper  substitute 

C.  Guest  ticket 


Procedure 

A,    Take  guest  ticket  and-'money 

j        ■•  .       ^  '  '  ^ 

Glance  ovek  'ticket^  for  possible  errors  in  price  'or  addition 


B 


)k  at  gi/ei 


'C.     Look  at  gi/est  and  state  amounts  of  ticket  and  money 
Example;         "That  will  be  five  for/^six  out  of  ten.^' 

D.  Plac^ticket  and  money  to  one  side  of  cash  laox.or  drawer 

E.  Record  sale  on  •cash  register 

Count  out-  correct  change  from  Box  or  drawer 


g: 


(NCyrE:  A  cashier  sl^uld-be'able  to  rapidly  compute  thejpmount  of  change 
withx^t  aid  of  peiWl  or  paper.) 

Count  change  back  to  customer  out  loud  beginning  with 'the  amount  of 
the  ticket      '   «  ' 


'xample:  -  '  "That  will  be  five  forty-six  out  of  ten.  Five  forty-six,  five 
forty-seven,  five  forty-6ight,  five  forty-nine,  five  fifty,  six 
dollars;  seven,  eighty;  nine,  and  ten  dollars.  Thank  you." 

H.  Hand  bills  to  guest  face  up  :     ^  . 

I.  ^r^Thank  the  guest 

J.  Place  the  money  the  guest  has  given  in  the  cash  box  or  drawer 
K:    Shut  cash  'box  or  afawer"^  ^         '     -~v  .  .. 

a. 

L.     File  guest  ticket 
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CASHIERING.  AND  HOSTESSING 
UNIT  III 


.     JOB  SHEET  #3--PR0CESS  A  CREDIT  CARUf  SALE'  • 

Materials 

A.  Credit  card 

B.  ^  Imprinter 

C.  Credit  card  form  , 
Procedure  '  ^  "  * 


^^^^^^  ^^'^  °"  credk  card  form  o\^set  date  wheel  on  imprinter  (Figure 


FIGURE  1 


532«nb3 


L 


BankAmericakd 

OWT  NO.      \  ClItK'S  NO. 

CIEIK'S  INIT. 

Ta«| 

Ol<AN 

CKET 

\ 

 r— 1  

UNIT  COJT 

OATC 

AUTHOIiZATiON  COOC 

?orAi 

TAI 

lAll  CONTllMfO  AND  OIAFT  ACCi'TfO 

X 

TOTAL 

o 

u 

z 
< 


B.  Describe  the  merchandise  or  service  rendered  on  the  lines  provided 

C.  Write  in  the'^^rice  of  each  item  ^ ' 

D.  Write  in  the  tax     \  * 

E.  Total  the  amounts  on  the  credit  card  form  a 
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JOB  SHEET  #3 


F.     Place  customer's  credit  card  face  up  in  slots  on  the  machine  (Figure  2) 


G.    Place  sales  slip  face  up  ^slots  on  machine  and  over  facei»of  credit  card 
(Figut-e  3)  • 


FIGURE  3 
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JOB  SHEET  #3- 


.X 


H.     Move  imprinter  handle  completely  aqross  sales  slip  and  then  back  to  original 
'  (lositio'fi  (Figure  4)  '  •  * 


FIGURE  4 


Remove  card  and  form  from  machine 

Obtain  card  holder's  signature  on  sales  slip,  checking  it  against  signature 
on  c^r^( Figure  5^ 


FIGURE  5 


r 

s.  ;  .  .    

K.     Return  card  and  customer's  copy  (top  co]3y)  of  completed  sales  slip  to 
customer 

L.     Retain  bank's  copy  (white  tab  card[  of  sales  slip JqL.d^^^ 
M.     Keep  other  copy  or  copies  for  your,  own  record 
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CASHIERING  AND  HOSTE^SfNG  / 
^    ,  '  UNIT  III    '  ^  * 


TEST 


Discuss  the  duties  of  a  host/hostessi 


Discuss  the  methods  and  results  of  suggestive  selling. 


Seject  from  the  list  below  itje  responsibilities  of  a  cashier.  Circle  the  letters 
of  the  correct  answers. 


a.     Sets  up  water  glasses 


b.     Studies  menu  for  "prices 


V 


c.  Presents  ticket  to  customer 

d.  Writes  menus 

e.  Totals  cash  on  hand  in  change  bank 

f.  Sets  up  cash  register  or  cash  box  '  - 

g .  Checks  the  waiter's/waitress's  t k kp_ts„f o r_ejj:o.t;s . 


h.     Obtains  proper  verification  of  checks  and  credit  cards  according  to  house 
policy 
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i.      Serves  customers  . 

-  ■  ✓ 

J.      Sets^p^sfde  stands 

■ .  k.     Takes  cgsh  from  customer        '  * 

■       r  '  •  •  ' '  '  '       ■      ■  \ 

I.      Set^  up.  tables  .*  "  - 

m  ■'  '  •    ■  .  .  .        ■     *   '  * 

'  Balances  cash  box  or  cash  register,  ./  -   \.  ^. 

*n.^    Plans  menu  ,        '  .  ^  v  •  ' 

Describe  the  proper  attitude  and  appearance       a- cashier.  •  ^ 


9 


1 


Balance  a  cash  box  or  cash  register. 


f^r        ^  V  Demonstrate  the^ability  to: 


">5:a.    .Write  ^nd  add  a  ticket,    -  *  - 

c.     Process  a  credit  card  sale,  ^ 

(NOTE:  If  activities  5  and  6  have  not  been  Accomplished  prior  to  the  test, 'ask 
,  yourv  instructor  when  they  ^should  be  completed.)  * 
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CASHIERING  AND^OSTESSING 
UNIT  III 


ANSWERS  TO  TEST 


b. 
c. 
d. 


Disgussion  should  include: 
a.     Welcomes  the  customer 
Escorts  customer  to  table 

Distributes  customer  load  as  evenly  as  possible/ik  dining  room 
Presents  customer-  with  th^  menu 
Supervises  the  operation  of  the  dining  room 
1) 


2) 
3) 
4) 


Checks  to  ^make  sure  the  dining  area  and  dining  area  staff  are 
prepared  priof  to  customer's  arrival 

Makes  sure  customer  receives  efficient  service 

Checks  with^ustomer  to  make  sure  he/she  is  satisfied   •  ; 

Makes  sure  dining  room'is  properly  cleaned  after  closing 


f.      Offers  a  pleasant  Jarewell  to  departing  guests 


Is  always  pleasant  both  in  -appearance  and  personality 
Supervises  training  for  waiters/waitresses 


i.     V^ssigns  stations  to  .  waiters/waitresses 


J 
[ 
a 


Trains  waiters/waitresses  in  suggestive  selling 
Discussion  should  include: 
Method^^^ 

1 )       Suggest  more  expensive  items 


2) 
3) 
4) 


Suggest  the  specialty  of  the  house  or  specialty  of  the  day  as  the 
menu  is  handed  ^to  customer  / 

Suggest  dishes  that  can  be  rapidly  -f)repared  when  customer' 
appears  in  a  hurry 

Suggest  low  Ccilorie  specjals  when  customer  is  dieting 

*  794 


51        Be  ready  to  offer  a  suggestion  when  customer  is  indecisive 

:oJrne 


6)        Suggest  desserts  by  specific  Qames  when  cust<^er  finishes  dinner 


b.     Results  .       '  . 

1)  Better  tips  for  waiter/waitress 

2)  Increased  profit  for  employer 

. .  .    ....  T     *.  

3)  Increased  job  security  due  to  increased  trade 

4)  Satisfied  customers 

b,  &,  f,  g,  h,  k,  m 

Description  should  include:  ^ 

* 

a.  Well  groomed  and  appropriately  dressed  ( 

b.  .   Able  to  deal  .with  customer  -plfeasantly 

c.  Clear,  firm  voice  ^ 

r 

a.     Concerned  with  the  customer's  right  to  correct  charges 

4 

e.  Able  to  handhp  money  rapidly  and  correctly 

f.  .    Honest  with  both  customer  and  employer 
Evaluated  to  the  satisfaction  of  the  instructor 

Performance  skills  evaluated  to  the  satisfaction  of  the  .instructor 
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QUANTITY  PURCHASING 
UNIT  I 


^  '  UNIT  OBJECTIVE  ^ 

After  cojnpletion  of  this  unit,  the  student  should  be  zJ^jSe  to  list  purchasing  ethics  and 
name  types  of  purchasing.  He/she  should  be  able  to  tell  hoj^  to  purchase  foods  and  discuss 
»the  most  co'nmon  pack^  sizes.  He/she  should  be  able  to  complete  purchasing  charts  on/ 
amounts  nc.'ded  and  amounts  to  order.  This  knowledge  will  be  evidenced  by  coring 
eighty-five  percent  on  the  unit  test.  ^  \  , 

^1  ^""^S^'^  OBJECTIVES 

After  completFon  of  this  unit,  the  student  should  be  able  to: 

^  •  -  1  ' 

,1.  Discuss  required  information  on  packaged  food  labels.  \ 

2.  Select  from  a  list  reasons  for  IJpDA  inspection  of  meat. 

3.  Tell  how  to  predict  quantities  to  be  purchased.  ^  / 

4.  List  purchasing  ethics.  , 

5.  Name  the  types  of  purchasing.        '  ' 

^  *  •         ■     .         ' , 

6.  Select  from  a  list  specifications  for  bidding.  ' '    '  " 

7.  List  purchasing  guides.  '  ^  . 

8.  Discuss  how  to  purchase  foods. 

9.  Discuss  the  most  common  pack  sizes.  .  • 
10.  Complete  purchasing  chart  on  amounts  needed. 


11.       Complete  purwiasihg  chart  on  amounts  to  order.; 
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QUANTITY  PURCHASING 
UNIT  I 


SUGGESTED  ACTIVITIES 

I.  Instructor: 

A.  Invite  a  gueit  speaker,  -  preferably  a  canned  fiK^ods  purveyor/  to  speak  on 
purchasing  and  give  a  can  cutting  demonstration. 

B.  Ask  purveyors  for  sample  purchasing  guides  to  use  as  handouts  for  students. 
C    Provide  student  with  objective  sheet. 

D.  Provide  student  with  information*  and  assignment  sheets. 

E.  Qilguss  unit  and  specific  objectives. 


\ 


F.  Discuss  -information  and  assignment  sheets.  ' 

G.  Give  test  J 

11.    Student:  ' 
^  A.    Read  objective  sheet.  | 
B.    study  information  sheet. 

t 

\    C.    Complete  assignment  sheets  and  turn  in  to  instructor. 
D.    Take  test. 

\ 

INSTRUCTIONAL  MATERIALS 

I.    Included  in  this  unit:  . 

A.  Objective  sheet  '  ^ 

B.  Information  sheet 

C.  Assignment  sheets  '     ^  ' 

1.  Assignment  Sheet  #1 -Complete  Purchasing  Chart  on  Amounts 
Needed 

2.  A$signnr\|at  Sheet  #2 -Complete  Purchasing  Chart  on  Amounts  to 
Order 


4-G  / 


D.  Answers  to  assignrnent^iheets  i      .  , 

E.  Test    '    '         ^   .    '      /  * 

/  ■  f     i  •■  ■ 

F.  Answers  to  test  4'  *  . 
II.  1  References:           .      ^Jf-     •  " 

A.    Fowler,  Sina.  Faye;  West,  Bessie  Brooks;  and  Shugart,  Grace  S.  Food  for 

 5ft  _New,.Y9r.k;  JoKn  WUey.^i^^  J  _ 

^  '      :         /  ;  .  i 

,8.    Kotschevar,  lendal  H.  Quanfity  Food  Purchasing.  New  York:  John  Wilev 
f       and  Sons,  1961.  M  '  ;t 
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"  QUANTITY  PURCHASING 
UNIT  I 


INFORMATION  SHEET 


I.    R^^^uired  informat]^  on  packaged  food  labels 

A.  Name  of  food  item 

B.  Name  and  address  of  packer,  manufacturer,  or  distributor       ^  ^ 


'        C.     Contents  by  count  or  measure 

D.  No  foreign  language 

E.  Specific  names  of  ingredients  in  order  of  amount 

F.  All  dietary  claims^  . 

Examples:;      "No  Sugar  Added^"  "Salt  Free;"  '^aqkgd  in  Water" 

G.  Terms  "artificial"  or  "preservative"  if  present    \  / 
II.    Reasons  for  USDA  inspection  of  meat 

A.  Destroy  unfit  meat  .  ^  "'^ 

B.  Require  that  meat  be  handled  in  a  sanitary  manner 

C.  Require  stamp  of  approval  cm  meat  *' ^ 

D.  Prevent  use.,  of  harmful  substances  in  meat 

E.  Prevent  false  labeling 

ill.    How  to  predict  quantities'^  to  be  purchased 

A.  Knowledge  of  portions^^^^ 

1.  Total  number 

2.  Portio¥^%r^ 

B.  Accurate  estimate  o.f  loss 

1.  Preparation 
2;  Cooking 

ii 


3.  Portioning 
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■  .  INFORMATION  SHEET 

C.     Accurate  portion  control 
D:  '  Accurate  inventory  control 
IV,    Purchasing  ethics 

A.  Be  courteous 

B.  Establish  hours  fof  purchasing,  delivery,  and  issuing 

C.  *  iBe'  fair-; 

D.  Compare  purchases  according  to  service,  quality/  and  price 
•E.     Do  not  discuss  business  outside,  of  the  office 

F.     Spend  boss's  mpney  wisely 
Mr    Types  of  purchasing  \  -  * 

A.  Bid-Formal  ,  '      '  ' 

B.  Open-lnformif  •     .  ^ 
Vl.    Specifications  for  bidding     *  ^ 

A.  Name  of  product 

B.  Quantity  needed  ? 

C.  Grade  *  • 

D.  Container  size 

E.  Specific  quotes 

Examples:       Cream  style  or  whole  kernel  yellow  corn  •  , 

Pineapple-Crushed  or  chunk 

VII.    Purchasing  guides 

A.     Use  amounts  called  for  in  /ecipes 
'     B.     Consider  amount  oh  band  or  on  estimated  inventory 
C.     Use  estimated  purchasing  guides 

Examples:       1  head  of  lettuce         =      6-8  servings 

1  #10  of  WKY  corn     =      25  servings,  3-4  oz 
*  25#  of  ground  beef      =      100  3  oz  portions 

•(NOTE:  These  guides  are  readily^  available  in  quantity 
purchasing  texts.) 
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D,    Use  pars 

(NOTE:  Par  is  bringing  the  amount  on  hand  up  to  I  certain  number.)  \ 
VIII.    How  to  purchase  food    *  . 

A.  Amount  required  -  Inventory  =  Amount  needed 

Example:        3  cases  at  6/#10  of  green  beans       *  -  ' 
'2  #10  bf  green  beans  on  hand 
=3  cases  of  green  beans  to  purchase 

B.  Raise  amount  needed  to  a  full  case  or  lot  to  order 

^  (NOTE:  Some  purveyors  will  break  case  lots.) 

Example:        If  you  need^3  #10  of  carrots,  you  must  order  1  case  or 
6  #10  of  carrots 

IX.    Most  common  pack  sizes 

A.  Canned  goods 

1.  6/#10 
\  2.  #5 

3.  #202 

B.  Frozen  goods  .  . 

1.  2#  box 

2.  2  1/2#  box  ^      .  ^ 

3.  20#  bulk        ,       ^  ■  ^ 

C.  Meat-Pound 

D.  Fresh  fruits  and  vegetables 

1.  Box-Count 

\ 

2.  Pound  ^ 

3.  Head 
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QUAWTITY  PURCHASING 
UNIT  I 


ASSIGNMENT  SHEET  #1-C0MPLETE  PURCHASING  CHART 
ON  AMOUNTS  NEEDED  i 


/ 


} 


Using 


the  following  guide  complete  this  purchasing  chart. 

ITEM  AMOUNT  REQUIRED  AMOUNT  ON  HAND    AMOUNT  NEEDED 


1. 

Corn 

12  #10 

*    3  #10 

2. 

Green  beans 

3  #10 

3  #10 

3.' 

Broccoli 

10  2#  boxes 

6  2#  boxes 

• 

4. 

Green  peas 

20#  " 

10# 

5. 

Carrots. 

9  #10 

None 

6. 

Milk   '  * 

9  gal 

6  gal 

• 

7.'' 

Corn  meal 

3# 

6# 

8. 

Flour 

3  oz 

1# 

9. 

Frozen  corn 

60# 

',/'  ■ 

Com''. on  cob 

96  count  ' 

13  count 

11. 

Ground  beef  ' 

20# 

9# 

12. 

-7^  

Chickfen  '  ' 

10 

 <  =....4  1 

None 

 z  
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QUANTITY  PURCHASING 
UNIT  I 

ASSIGNJVIENT  SHEET  #2-C0MPLETE  PURCHASING  CHART 
ON  AMOUNTS  TO  ORDER 


Complete  the  folj^wing  chart  using  the  information  given.  Order  by  the  pack  size.  No 
broken  packs  can  be  ordered.  - 


AMOUNT  REQUIRED 

PACK 

'    AMOUNT  TO  ORDER 

1. 

3  #10  of  green  beans 

 f  

6/#10  case 

2. 

9  #10  corn 

6/#10  cc|se 

—Z. — \   .  

3. 

9#  WKY  corn 

20#  case 

4. 

3  1/2  #10  carrots 

6/#10  case 

5. 

6  2#  box  bro^ccoli 

12/2#  box  case 

 .  

6. 

23#  ground  beef 

25#  box 

7 

^    Hill    mIvO/-i    \i  anai' r^)r\\ac 
v->   TT  1 U   iIllAca  VcycLaUlcS 

y  

6/#10  case 

8. 

14  #10  beets 

6/#10  case 

9. 

-  2  #10  peppers 

6/#10  case 

10. 

9#  flour 

25#  sack 

11. 

33#  corn,  meal 

20#  sack 

12. 

12  heads  lettuce 

24  head  case  j 

 J  ■" 

t 

S: 

r 

J* 

i 

0 

\ 
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QUANTITY  PURCHASING 
UNIT  I 


ANSWERS  TO  ASSIGNMENT  SHEETS 


Assignment  Sheet  #1 
1.       9  #10 
0 


2. 
3. 
4. 
5. 
6. 


4  2#  boxes 
10# 


9  #10 
3  gal 

Assignmen^t  Sheet  #2 
1.        1  case 
2  cases 
1  case  . 
1  case 
1  case 
1  box 


I  2. 
3. 
4. 
5. 
6. 


7. 

8. 

9. 
10. 
11. 
12. 

7. 

8. 

9. 
10. 
11. 
12. 


0 
0 
0 

83  count 

11# 

10 

1  case 
3  cases  " 
■  1  case 

1  sack 

2  sacks 

1  casi  • 
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QUANTITY  PURCHASING 
\   UNIT  I 

9  TEST 

Discuss  required  information  on  packaged  food  labels. 


Select  from  the  list  below  reasons  for  USDA  inspection  of  meat.  Circle  thejetters 
of  the  correct  answers.  .    '  ^ 


a.  Destroy  unfit  meat 

b.  Guarantee  tenderness 

c.  Prevent  use  of  harmful  substances  in  meat 

d.  Prevent  false  labelmg 

e.  Require  that  meat  be  handled  in  a  sanitary  raannier  / 

^  ^. 

Tell  how  to  predict  quantities  to  be  purchased. 


List  four  purchasing  ethics. 

a.  , 

b. 

c. 

d. 

Name  the  types  of  purchasing. 


lect  from  the  list  below  spWi^tications  for  .bidding.  Circle  the  letters  of  thi 
correct  answers.  f 

a.  Name  of  product 

b.  Quality  needed 

c.  Grade 

6.     Container  size 
§.     Specific  quotes 

f/   -Quantity  needed  '  ' 

List  the  purchasing  guides.  • 
a.  .  , 

b. 

m 

c. 
d. 

Discuss  how  to  purchase  foods.  / 


Discuss  the  most  common  pack  sizes. 


Complete  purchasing  chart  on  amounts  needed. 
Complete  purchasing,  chart  on  amounts  to  order. 

(NOTErMf  activities  10  and  11  have  not  been  accomplished  prior  to  the  test, 
ask  your  instructor  when  they  should  be  completed.) 
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QUANTITY  PURCHASING  , 
UNIT  I 


ANSWERS  t6  test 


Discussion  should  include:' 


a.  'Name  of  food  item  \ 

b.  Name  and  address  of  packer,  manufacturer,  or  distributor 

c.  Contents  by  count  or  measure 
-d.^  No  foreign  language 

e.  Specific  names  of  ingredien'js  in  order  of  amount 

is  All  dietary,  claims 

g.  Terms  "artificial"  or  "preservative"  if  present 
a,  c,  d,  e 


a.  Knowledge  of  portic)ns 

1)  Total  number 

2)  Portion  size 

b.  Accurate  estimate  of  loss 

1)  Preparation 

I' 

2)  Cooking 

3)  .Portioning 
c-     Accurate  portion  control 
d.     Accurate  inventory  control 
Any  four  of  the  following: 
a-     Be -courteous 

b.  Establis^h  Jnours  for  purchasing,  delivery,  and  issuing 

c.  Be  fair ^        •  • 
d-     Compare  purchases  according  tq  service,  quafity,.  ah^f)rice 
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e.  Do  not  discuss  business  outside  of  the  office 

f.  Spend  boss's  money  wisely 

a.  Bid-Formal  ^ 

b.  Open -Informal 

a.      d,  e,  f  ^ 

a.  Use  amounts  called  for  in  recipes 

b.  Consider  amount  on  hand  or  on  estimated  inventory 

c.  Use  estimated  purchasing  guides, 
.  d.     Use  pars  : 

Discussion  should  include: 

a.  Formula-Amount  needed  -  Inventory  =  Amount  to  purchase 

b.  Raise  amount  needed  to  a  fulPcase  or  lot  to  order 
Discussion  should  include: 

^a.     Canned  goods  '  | 

1)  6/#10    .  .  - 

2)  #5 

■  3)  #202 

b.     Frozen  goods  , 

1)  2#  box 

2)  2  1/2#  box 

3)  20#  bulk 
Meat-Pound  i 
Fresh  fruits  and  vegetables 

1)  '  Box-Count 

2)  Pound 

3)  Head  <^ 
Evaluated  to  the  satisfaction  of  the  instructor 
Evaluated  to  the  satisfaction  of  the  instructor 


c. 
d. 
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SEASONAL  PURCHASING 
UNIT  l\  j> 


IT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  discuss  types  of  apples  and 
their  marketing  seasons  and  tips  for  seasonal  purchasing  He/she  should  be  able  to  match 
common  fruits  and  vegetables  to,  the  pack  sizes  ancT  common  fruits  to  their  marketing 
seasons.  This  knowledge  will  be  evidenced  by  scoring  eighty-five  percent  on  the  unit  test. 

SPECIFIC  OBJECTIVES 

After' comjDletion  of  this  unit,  the  student  should  be  able  to: 


1. ' 

List  foods  purcjiased  seasonally. 

2., 

Select  from  a  Ijst  top  grades  in  fresh  produce. 

3. 

Discuss  types-  of  apples  and  their  marketing  seasons. 

4. 

Discuss  types  of  tomatoes. 

5. 

.  Discuss  types  of  potatoes.^  <^ 

6. 

Match  common  fruits  to  their  .marketing  seasons. 

7. 

Wentify  temmon  types  of  salad  greens. 

8. 

.  Discuss  tips  for  seasonal  purchasing. 

9. 

Match  common  fruits  and  vegetables  to  the  ^k  sizes.- 

x 
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SEASONAL  PURCHASING 
-      UNIT  II 


SUGGESTED  ACTIVITIES 


I.  Instrlictor: 

A.  Arrange  for  a  tour  fo  a  produce  purveyor. 

B.  Arrange  for  guest  speaker  fronn  a  produce  house  to  speak  on  seasons  of 
fruits  and  vegetables.  m^, 

C.  Have  students  keep  charts  on  cuurent  prices  of  fruits^aod  vegetables, 

D.  Have  students  make  chart  on  different  grades  of  fruits  and  vegetables. 
(NOTE:  Information  may  be  obtained  from  current  professional  magazines.) 


F.  Provic|e  student  with  information  sheet. 

G.  Discuss  unit  and  specific  objectives. 

H.  Discuss  information  sheet. 

I.  Give  test. 
Student: 

^A.  Read  objective  sheet. 

B.  Study  information  sheet. 

;,'e.  .  Take  test. 


E. 


Provide  student 


INSTRUCTIONAL  MATERIALS 


/ 


Included  in  this  unit: 


A.    Objective  sheet 


B/    Information  sheet 


C. 


Test 


D. 


Answers  to  test 
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References: 

A,  Terrell,  Margaret.  Professional  Food  Preparation.  New  York:  John  Wiley 
and  Sons,  1971. 

B.  Kotschevar,  Lendal  H.  Quantity  Food  Purchasing,  .ew  York:  John  Wiley 
and  Sons,  1961.  / 
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SEASONAL  PURCHASING 
UNIT  II 


INFORMATION  SHEET 


Foods  purchased  seasonally 

A.  Fresh  fruits 

B.  Fresh  vegetables 

Top  grades  in  fresh  produce 


A. 
B. 
C. 
D. 

E. 
F; 


Extra  fancy" 
Fancy" 


Extra  #1" 


'Grade  AA" 
'Grade  A" 

Types  of  apples  and  their  marketing  seasons  .  ' 

A.  Jonathan-Septettiber  to  May 

(NOTE:  These  are  good  eaten  raw  or  baked.) 

B.  Mclntosh-September  to  March 

(NOTE:  These  are  good  eaten  raw  or  baked.) 

C.  Roman  Beauty-November  to  May 

(NOTE:  These  are  fair  if  eaten  raw  but  are  excellent  if  baked.) 

D.  Delicious-September  to  April 

(NOTE:  These  are  excellent  raw  and  poor  if  baked.) 
Types  of  tomatoes 

A.  Immature  green--No  red  or  yellow  color 

B.  Mature  green-No  red  color 

C.  Turning-  Trace  of  red  or  yellow  color 
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INFORMATION  SHEET 


[5.    Pink"50%  of  surface  is  red  V" 
E.     Firm  ripe-Well  reddened  but  not  at  complete  ripeness 
V.    Types  of  potatoes 

f 

(NOTE:  Fresh  potatoes  are  usually  available  on  the  market  throughout  the  year.) 
A.     Round  white 


1. 
2. 


Medium  to  large 


Blunt  ends 


{ 


'    B.     Round  red 

1.  .  Round 

2,  'Smooth  surface  *' 
Long  white 

1.  Large 

2.  Ovaf  . 
D.     Long  russet 

1.  Oval 

2.  .  Large 

VI.    Common  fruits  and  their  marketing  seasons 

A.  Bananas--AII  year 

B.  Berries-June  to  August 

C.  Navel  oranges-  November  to  June 

D.  Florida  oranges-December  to  March 

E.  Grapefruit  -November  to  June 

F.  Grapes-  May  to  February 

G.  Cantaloupes -July  to  October 

H.  ^  Watermelon-June  to  September 
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INFORMATION  SHEET 
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I.     Peaches-May  to  September 
J.     Pears--AII  year 
K.     Plums-July  to  September 
VII.    Common  types  of  salad  greens 
A.  Chicory 


B.  .  Endive 


C.  Iceberg 


EKLC 
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INFORMATION  SHEET 

VIM.    Tips  for  seasonal  purchasing 
A.     Purchase  in  season 
^  1-  "     Different  areas  of  the  country  have  different  marketing  seasons 

2.       Purchasing  out  of  season  will  raise  the  price  of  the  item 
B;^    Purchase  only  the  amount  needed 
I    (NOTE:  Fresh  fruits  and  vegetables  perish  quickly.) 
IX.    Cqmrnon  fruits  and  vegetables  and  their  pack  sizes 


^3 

A|  fApples--113  or  88  count 


0 


B--  Bananas-40#  box 

C.  Concord  grapes"6#  basket 

D.  Grapefruit"32  count 

E.  Le^ns-Pound 
,  F.  Limes-Dozen 

•G.  Cantaloupes-45  count  cr^te" 

;  H.  Oranges--88  count 

I.  Peaches-20#  lug 

J.     Pears--120  count 
♦ 

K.     Plums--25  count 

L.     Strawberries-24  qt  crate  or  box 

M.    Cabbage--25#  or  50#  sack 

N.     Carrots-25#  or  50#  sack  or  2#  cello 

0.     Celery--30#  crate 

P.     lteber^"lettuce-24  count  box 

Q.     Leaf  lettuce^-18# 

816 
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INFORMATION  SHEET 

R.  Butterhead  lettuce--24# 

S.  Potatoes-100#  sack/box  or  count 

T.  Tomatoes-Count  by  'lug 

....     U.^  Radishes--2#  or  5#  cello 

Q  ■  .  -v.  .  Onions -25#  or  50#  sack 


817 
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SEASONAL  PURCHASING         ,  t 
UNIT  II  41;. 


TEST  '  . 

1-       List  foods  purchased  seasonally.    ,  ^  ^    ;  ^ 

a.  ■  r   /  ^         :    •  * 

•t  '•■ 

**  '  ■ 

2.       Select  from  the  list  below  top  grades  in  fresh  pnoducei  Circle  the ,  letters  of 
the  corredt  answers. 

a.  "Extra  fancy"  /    ^  V  : 

b.  ^  "Good"  '     '  / 

c.  "Extra;"#T"^  '  , 

d.  "Grade  G"  ,  ■  " 

e.  "GradeA".  ■ 

f.  -•"#1" 

g.  "Prime"  -      f      '        '  ' 
3v  -  Discuss  types  of  apples  and  their  -marketing  seasons.  _ 


7 


Discuss  types  of  tomatoes. 
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Match  common  fruits  on  the  right  to  their  marketing  seasons  on  the  left.  Place 
the  appropriate  numbers  in  the  blanks  provided.  A  blank  may  have  more  than 
one  correct  ^r^swer.    -      -   • 


a. 

June  to  August" 

1. 

Bananas 

b. 

December  to  March 

2. 

Berries 

c. 

May  to  February 

^  3. 

Navel  oranges 

d. 

All  year 

"4.  . 

Florida  oranges 

e. 

July  to  October 

5, 

Grapefruit 

ff^ 

^c^mber  to  June 

6. 

Grapes 

9^ 

to  September 

7.  . 

Cantaloupes 

h. 

July  to  September 

8. 

Watermelon 

i. 

June  to  September 

9. 

Peaches 

10. 

Pears 

<  / 

11. 

1 

Plums 
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Match  the  common  fruits  and  vegetables  on  the  right  to  the  pack  sizes.  A  blank 
may  have  mores^^han  one  correct  answer. 


a.  113  or  88  count 

1. 

Apples 

b.  Pound  • 

2. 

Bananas 

c.  24\t  crate  or  box 

3. 

Concord  grapes 

d.  Dozen 

•  4. 

Grapefruit 

e.  25#  or  50#  sack  ' 

5. 

Lemons 

f.  88  count  ^ 

6. 

Limes 

g.  40#  box 

7. 

Cantaloupes 

h.  20#  luq 

8. 

Oranges 

i.   6#  basket 

9. 

Peaches 

j.   32  count  X 

10. 

Pears 

k.  45  count  crate 

N 

.  "      1.    120  count  ^ 

* 

11.^ 
12. 

Plums  ^  ' 
Strawberries 

m.  25  count  » 

13. 

^  Cabbage 

n.  30#  crate 

14. 

Carrots 

0.  24# 

15. 

Celery 

p.  18# 

.  16. 

Iceberg  lettuce 

q.  100#  sack/box  or  count 

17  ^ 

> 

1  oof    lo^+Li/^a  . 
LcdT    IcIIUCc  X 

r.   24  count  box 

•  18. 

Butterhead  lettuce 

s.  2#  or  5#  celio 

19. 

Potatoes  * 

t.   Count  by  lujj 

20. 

Radishes 

u.  25#  or  50#  sack  or  2#  eel 

lo  "21. 

Tomatoes 

.  22. 

Onions 
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SEASONAL  PURCHASING 
UNIT  II 


ANSWERS  TO  TEST 


1.  a.  'Fresh  fruits 

b.  Fresh  vegetables 

2.  a,  c,  e,  f 

\3.       Discussion  should  include: 

a.  Jonathan-September  to  May 

b.  Mcl/itosh-September  to  March 

c.  Roman  Beauty-November  to  May 

d.  Delicipus-September^  to  April  ' 

\^  .    4.       Discussion  should  include: 

< 

a.  Immature  green-No  red  or  yellow  color 

b.  Mature  green-No  red  color 

c.  Turning-Trace  of  red  or  yellow  color 

d.  Pink-50%  of  surface  is  red 

e.  Firm  ripe-Well  reddened  but  not  at  complete  ripeness" 
5.        Discussion  should  include:  ♦ 

a.  ^  Round  white 

iy       Medium  to  large 
'     •  2f      Blu^t  ends 

b.  Rouhd  red 

1)  Round 

2)  Smooth  surface  < 

c.  Long  white 

1)  c  Large 

2)  Oval 

'  @  822 
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Long  russet 
D'    ■  Oval 


2) 


Large 


a. 
b. 
c. 


2 
4 

6 


f.     3,  5 


9- 
h. 


9 

11 


d. .  1,  10  ,i.  8 

e.  7 

a.  Endive 

b.  Chicory 

c.  Romaine 

d.  Leaf 

e.  Icebc\u 

-  ■ 

f.  Bibb  / 
Discussion  should  include: 

a.  ^    Purchase  ip  season  ^.  - 

■'        Different  areas  of  the  country  have  different  marketing  seasons 
2)        Purchasing  out  of  season  will  raise  the  price  of  the  item 

b.  Purchase  only  the  amount  needed 


a.  1 

b.  5 


c. 
d. 
e. 


12 
6 

13,  22 
8' 


2 
9 
3 
4 
7 

10 


m.  i] 

n.  15 

o.  18 

q.  '  19 

r.  16 


s.--  20 


21 


u,  14 
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PRE-PREPAR'ED  ITEMS 
UNIT  III 


UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  list  types  of  pre-prepared 
items  and  advantages  and  disadvantages  of  purchasing  these  items.  The  student  should  - 
be  able  to  compare  costs  of  fresh  and  pre-prepared  beef  stew  and  spaghetti.  This  knowledge 
will  be  evidenced  by  scoring  eighty-five  percent  on  the  unit  test. 


SPECiFiC  OBJECTIVES 


After  completion  of  this  unit,  the  student  should  be  able  to: 
|l.        List  types  of  purchasable  pre-prepared  items? 

List  advantages  of  purchasing  pre-prepared  items. 


3.  ^elect  from  a  jist  disadva^rjtages  of  purchasing  pre-prepared  items. 

4.  Discuss  common  pre-prepared  items  used  in  commercial  food  service. 

5.  r  List  rules  .for  purchasing  pre-prepared  foods. 

6.  Compare  costs  of  fresh 'and '  pre-prepared  beef  stews. 

7.  Compare  costs  of'  fresh  and  pre-prepared  spaghettis. 


ERIC 
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'  '  PRE  PREPARED  ITEMS 

UNIT  III 

SUGGESTEb  ACTIVITIES 

Instructor: 

A.  Contact  food  purveyor  to  demonstrate  cooking  pre-nrepared  entrees  and 
to  speak  on  .cost  analysis  of  convenience  foods. 

B.  Provide  student  with  objective  sheet.*  ,  » 

C.  Provide  student  with  information  and  assignment  sheets. 

D.  Discuss  unit  and  specific  objectives. 

E.  Discuss  information  and  assignment  sheets. 

F.  Give  test. 

Student:  • 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Complete  assignment  sheets  and  turn  in  to  instructor, 

D.  Take  test. 

INSTRUCTIONAL  MATERIALS 

Included  in  this  unit:  ,  . 

A.  Objective  sheet 

B.  Information  sheet  *  * 

C.  Assignment  sheets 

1.  Assignment  Sheet  #1 -Compare  Costs  of  Beef  Stews 

2.  Assignment  Sheet  #2  -Compare  Costs  of  Spaghettis 

D.  Answers  to  assignment  sheets 

E.  Test 

F.  Answers  to  test 

825      '  / 
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82G 


ERIC 


FS  -  39-G 


PRE-PREPARED  ITEMS 
UNIT  iii  ^ 


iNFpRMATiON  SHEET 


i.    Types  of  purchasable  pre-prepared  items 

A.  Frozen 

B.  Canned 

C.  Dehydrated 

.    Advantages  of  purchasing  pre-prepared  items - 

A.  Saves  labor  costs 

B.  Produges  consistent  quality  control 

■■■ 

Reduces  s^ace  needed  for  preparaiion 


c. 


D.     Reduced  S^ace^needed  for  storaae 


Ei 


Reduces  'cfiagce,  for  " spoilage 


•     '     ^         i  ^'  .  Aitows  more  ^ariQty  in  menu  . 

Til  "^Di;^^dyanTages*of  purchasing  pre-pitep^red  it^ro-  " 
■  A.  '^RaisCtQ^d  cost  >'  '^r^'"  / 

^  B.  .  Lrrrfhtsr  variety /n  menji 

.ir^*^^       t:.  .         less  ''wri^mai:!^  and  flavor 

^  .  ■'      D.    ''Rec)uiife.?e>^.t'ra  cooking  equipni'ent  ■'•T^^-- 


■'V 


Examples:  r    "feo'ravection  ovefis,rmicrowavp  ovens,  §te^  jacketed  kettles 


'V;-  .Common,  pre  prepar^i'd' items  used  ^  corT\mer^ial  fQod'  service,'-. 


* 


c.  BRownies' 


'V 
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•.[    .  ■ 

'W  -         INFORMATION  SHEET 


2.  Frozen 

d.  Cakes 

b.  Pies 

c.  Breads 

d.  Pie  shells 

e.  Pastries 

3.  Canned 

a.  Pie  fillings 

b.  Puddings 
B.     Salads  ^ 

1.  Mixes 

a.  Salad  dressings 

b.  Dehydrated  vegetables 

2.  Frozen 

a.  Fruit  salads 

^  b.     Vegetable  salads 

3.  Canned 

V     a.      Fruit  mixes 

b.  Vegetable  salads 

4.  Dehydrated 

a.  Gelatins 

b.  Meat  extenders  ^ 
Z,     Entrees  and  vegetables 

1.  Frozen 

a.  Entrees 

b.  Vegetable  dishes 


J 
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INFORMATION  SHEET  - 

2.  Canned 

,  a.  Entrees 

b.  Mixes 

3.  Seasoning  packages 
4i  Dehydrated 

a.  Extenders 

b.  Entrees 

v.    Rules  for  purchasing  pre-prepared  foods  (Assignment  .Sheets  #1  and  #2) 

A.  Calculate  food  cost  ^^^^^^ 

B.  Calculate  number  of  servings  per  case  - 

C.  Calculate  size  of  servings  per  case 

D.  Check  storage 

E.  Check  quality 

F.  Check  tastefulness 

G.  Check  availability  2^ 
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PRE-PREPARED  ITEMS 
UNIT  III 


ASSIGNMENT  SHEET  #1 -COMPARE  COSTS  OF  BEEF  STEWS 


Calculate  the  cost  of  beef  stew  made  from  fresh  meat  and  the  cost  of  convenience  beef* 
stew.  Compare  and  discuss  the  food  cost  difference.  '  ' 


Fresh  Beef  Stew 

Beef  =  $20.00 
Misc  =  $14.00 
Recipe  yield  = 

100  3-oz  portions 


Convenience  Beef  Stew 
t        4  boxes/case  =  $43.00/case 

25  3-oz  portions/box 


Fresh  Beef 
Stew 

Convenience  Beef 
Stew 

Figure  total  cost 

•  1. 

3.  ^ 

Figure  cost/3-oz  portion 

2.' 

4. 

830 
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PRE-PREPARED  ITEMS 
UNIT  III 


ASSIGNMENT  SHEET  #2-C0MPARE  COSTS  OF  SPAGHETTIS 


Calculate  the  cost  of  spaghetti  made  with  fresh  meat  and  the  cost  of  convenience  spaghetti. 
Compare  and  discuss  the  food  cost  difference.' 

(NOTE:  The  difference  will  be  in  cost  per  ounce  of  spaghetti  not  in  the  cost  per  portion.) 
Fresh 


Recipe  yield  =  100  6-oz 

portions 
Total  cost  =  $61.90 


Convenience 
4  boxes/case  =  $56.40/case 
20  4-oz  portions/box 


Fresh  meat 

Convenience 

Figure  total  cost 

1. 

3. 

Figure  cost  per  ounce  ^ 

2. 

4. 

1> 
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PRE-PREPARED  ITEMS 
UNIT  III 


ANSWERS  TO  ASSIGNMENT  SHEETS 


0  ■ 

Assignment  Sheet  #1 

1 .  $34.00 

2.  $.34 

3.  $43.00 

4.  .  $.43 
Assignment  Sheet  #2 

1.  $61.90 

2.  $.103/oz 

3.  $56.40 

4.  $.176/oz 
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PRE'PREPARED  ITEMS 
UNIT  III 


TEST  ^ 

List  the  types, of  purchasable  pre-prepared  items, 
a. 
b. 

C.  ! 

List  five  advantages  of  purchasing  pre-prepared  items, 
a. 

b.  ' 

c.  •  ^ 

e.   

Select  from  the  list  below  disadvantages  of  purchasing  pre-prepared  items.  Circle 
the  letters  of  the  correct  answers. 

a.  Lowers  food  cost 

b.  Raises  food  cost  - 

c.  Gives  more  variety  in  menu 

d.  Requires  less  cooking  equipmen^ 

e.  Requires  extra  cooking  eqtiipmdnt 

f.  Limits  variety\in  menu 
4.       Discuss  common  pre-prepared  items  used  in  commercial  food  service. 


3. 
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List  four  rules  for  purchasing,  pre-prepared  foods, 
a. 

b.  ^ 

c. 

d.  /  ^ 

Compare  costs  of  fresh  and  pre-prepared  beef  stews. 

Compare  costs  of  fresh  and  pre-prepared  spaghettis. 

(NOTE:  If  activities  7  and  8  have  not  been  accomplished  prior  to^the  test,  asfc 
your  instructor  when  they  should  be  completed.) 
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PRE-PREPARED  ITEMS 
UNIT  III  V 


ANSWERS  TO  TEST  j 


1.  a.  Frozen 
%       b.  Canned 


c.  Dehydrated 

2.  Any  five  of  the  following: 
a.     Saves  labor^costs 

.  b.     Produces  consistent  quality  control 
,      c.      Reduces  space  needed  for  preparation 

d.  Rpduces  space  needed  for  storage 

e.  Reduces  chance  for  spoilage 

f.  Allows  more^ariety  in  menu 

3.  b,  e,  f  ^ 

4.  Discussion  should  i^nclude:  ^  ' 
a.  Bakery 

1)  Mixes 

a)  Cakes  ^ 
'                   b)  Breads 

*  '  ,  c)  Brownies 

^  2)  Frozen 

'    a)  Cakes 

b)  Pies  •  • 

c)  Breads 

d)  Pie  shells 

e)  Pastries 

.835 


3)  Canned 

a)  Pie  fillings 

b)  Puddings 
Salads          -  > 

1)  Mixes 

a)  .  Salad  dressings 

b)  Dehydrated  vegetables 

2)  Frozen 

a)  Fruit  salads 

b)  Vegetable  salads 

H 

3)  ^  Canned 

a)  Fruit  nnixes  ,  ■■ 

b)  Vegetable  salads 

4)  Dehydratecl 

a)  Gelatins 

b)  Meat  extenders 
Entrees  and  vegetables 

1)  Frozen 

a)  .  Entrees 

-  b)     Vegetable  dishes 

2)  '  Canned 

'         a)  Pntrees 

b)  Mixes  ' 

3)  Seasoning  packages 

4)  Dehydrated 

a)  Extenders 

b)  Entrees  v 
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'Any  four  of  the  following:  > 

a.  Calculate  food  cost 

b.  Calculate  number  of  servings  per  case 

c.  Calculate  size  of  servings  per  case 

d.  Check  storage  \i 

e.  Check  quality  ^ 

f.  Check  tastefulness 

g.  >  Check  availability  / 

Evaluated  to  the  satisfaction  of  the  instructor 
Evaluated  to  the  satisfaction  of  the  instructor 
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INVENTORY  STANDARDS  AND  CONTROLS 
UNIT  IV 


.  -  UNIT  OBJECTIVE 

After  completion  of  this  unit,  the  student  should  be  able  to  list  reasons  for  proper  receivirig, 
storage,  inventory,  and  issuing.  He/she  should  be  able  to  list  types'.bf  .inventories  and 
discuss  inventory  information  requirements.  This  knowledge  will  be  evidenced  by  scoring  > 
eighty-five  percent  on  the  unit  test.  , 

SPECIFIC  ^^BJECTIVES 

After  completion  of  this  unit,  the  student  should  be  able  to: 

1.  ^      List  reasons  for  proper  receiving,  storage,  inventory,  and  issuing. 

2.  State  the  purpose  of  inventory. 

3.  Select  fron>*a  list  methods  for  controlling  inventories. 

*■ 

4.  List  types  of  inventories. 

5.  Discuss  inventory  information  requirement. 
-  6.  ^   List  the  "musts"  of  inventories. 

7.  List  reasons  for  checking  food  delivery  with  invoke. 

8.  Complete  an  inventory  chart. 
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INVENTORY  STANDARDS  AND  CONTROLS 
UNIT/  IV 

SUGGESTED  ACTIVITIES 


I.  Instructor: 

A.  .Collect  samples  of   inventories  to'-show  the  class  different  types "  of 
\nventories.  " 
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B.  Have  a  guest  speaker  to  talk  on  food  computer  inventories. 

C.  Hand  out  food  prices  for  assignment  sheet.  ^ 

D.  Provide  student  with  objective  sheet. 

E.  Provide  student  with  information  and  assignment  sheets. 

F.  Discuss  unit  and  specific  objectives. 

G.  Discuss  information  and  assignment  sheets. 

H.  Give  test.  ^ 
II.    Student:  -^-^ 

A.  Read  objective  sheet.  • 

B.  Study  information  sheet.  , 

1  ^ 

C.  Complete  assignment  sheet  and  turn  in  to  instructor.- 

D.  Take  test.  \ 

INSTRUCTIONAL  MATERIALS 

I.    Included  in  this  unit:  * 

A.  Objective  sheet  '  ' 

B.  Information  sheet 

C.  Assignment  Sheet  #1 --Complete  Inventory  Chart  ' 

D.  Test  ^ 

E.  Answers  to  test 


.839 
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^  IV- 


Rea$oni'-f6r  prof^et-  receding,  storage, 

A.  "Safety  of  tood 

B.  '  Sanitation-  of  facilfties  ' 


iHtOry,  1^  issuing 


.Keep  storeroom  locked 


C.  Sensible  arrangement  of  food 

V 

D.  Security  of  food 

Purpose  of  inventory-  Control  of  food  cost 
Methods  for  controlling  inventories 
A. 

Check  refrigerators  and  temperatures  daily 
Check  orders  frequently 
Clieck  production  sheets  frequently 
Check  inventory  frequently 
Check  fr  ezers  daily 
I  v.    Types  of  inventories 
A.     Spot  check 


B. 
C. 
D. 
F. 
F. 
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(NOTE: 

B. 

Dciily 

C. 

Weekly  ~ 

D. 

Monthly 

E. 

Pefpetual 

(NOTE:  Tfiis  is  a  running  ifiventory.  Perpetual  inventories  are  done  on  paper 
or  cards.  However,  they  must  be  checked  frequently  against  a  physical 
inventory.)  '      ,  ' 
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INFORMATION  SHEET 


V.     Inventory  information  recjuirements  ' 

A.  Physical  information 

1 .  Quantity  i 

2.  Item 

3.  Price  o  . 

4.  Unit 

5.  Extension 

B.  Department 

C.  Location  '  ^ 
"Musts"  of  inventories 

A.  Accurate  count 

B.  Correct  price 

C.  Correct  extensions 
^NOTE:  Extensions  -  quantity  of  food,  x  unit  price.) 
Examf)le: 


VI, 


Vli 


1  #10  of  corn 
3  ^10  onl  hand  .extension 

Reasons  for  checking  food  delivery  with  invoice 

A.  Correct  amount  of  food 

B.  Correct  pack  sizes  of  food 

C.  Correct  ()rice  per  unit  ^ 

D.  Correct  f)rico  extension 


S1.60 
S4.80 


( 
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INVENTORY  STANDARDS  AND  CONTROLS 
■  UNIT  IV 


ASSIGNMENT  SHEET  #1--C0MPLETE  INVENTORY  CHART 


Complete  the  following  inventory  chart  by  taking  a  physical  inventory  of  your  department's 
storeroom. 


DATE:  

LOCATION: 

QUANTITY 


ITEM 


NAME: 


DEPARTMENT:  

■PRICE  UNIT  EXTENSION 


J 


d 
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INVENTORY  STANDARDS  AND  CONTROLS 
UNIT  IV 


TEST 

1.       List  the  reasons  for  proper  receiving,  storage,  inventory,  and  issuing, 
a. 


State  the  purpose  of  inventory. 

Select  from  the  list  below  methods  for  controlling  inventories.  Circle  the  letters 
of  the  correct  answers. 

a.  Keep  storeroom  locked 

b.  Check  refrigerators^  weekly 

c.  Check  freezers  daily 

d.  Check  production  sheets  frequently 

e.  Check  inventory  frequently 

f.  Never  check  orders 

List  four  types  of  inventories, 
a. 
b. 


1 


5.       Discuss  the  inventory  information  requirements. 


8  4 1 
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6.       List  the  "musts"  of  inventories. 
9  a. 
b. 


7.       List  four  reasons  for  checking  food  delivery  with  invoice, 
a, 
b. 
c. 
d. 


8.       Complete  an  inventory  chart. 


(NOTE:  If  the  above  activity  has  not  been  accomplished  prior  to  the  test  ask 
the  instructor  when  it  should  be  completed.) 


/ 
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INVENTORY  STANDARDS  AND  CONTROLS 
UNIT  IV  * 

ANSWERS  TO  TEST 

.a.     Safety  of  food 

b.  Sanitation  of  facilities 

c.  Sensible  arrangement  of  food 

d.  Security  of  food 
Control  of  food  cost 
a,  c,  d,  e 

Any  four  of  the  following: 

a.  Spot  check  * 

b.  Daily 

c.  Weekly 

d.  Monthly 

e.  Pl^etual 
Discussion  should  include: 

a.  Physical  information 

1)  Quantity 

2)  Item 

3)  Price 

4)  Unit 

5)  Extensfon 

b.  Department 

c.  Location 

a.  Accurate  count 

b.  Correct  price 

c.  Correct  extensions 
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a.  Correct  amouht^'bf  food 

b.  Correct  pack  sizes  of  food 

c.  Correct  price  per  unit 

d.  Correct  price  extension 

Evaluated  to  the  satisfaction  of  the  instructor 


r 
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NUTRITION  ^ 
UlNjlT  I 


•     UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should'  be  able  to  discuss  the  importance  of 
nutrition  in  nfenu  planning  and  the  nutritional  responsibilities  of  the  menu  planner.  He/she 
should  be  able  to  write  nutritionally  sound  breakfast,  lunch,  and  dinner  menus.  This 
knowledge  will  be  evidenced  by  scoring  eighty-five  percent  on  the  unit  test. 

SPECIFIC  OBJECTIVES 

A^^completion  of  this  unit,  the  student  should  be  able  to: 

1.  Match  nerms  related  to^  nutrition  to  the  correct  definitions. 

2.  Discuss  the  importance  of  nutrition  in,  menu  planning. 

3.  List  special  menu  planning  situations. 

4.  Discuss  nutritional  responsibilities  of  a  menu  planner. 

5.  List  the  basic  four  food  groups. 

6.  Complete  a  chart  on  nutrients  and  their  sources. 

7.  Select  from  a  list  guidelines  for  incorporating  nutrition  in  a  menu. 

8.  Write  a  nutritionally  sound  breakfast  menu. 

9.  .    Write  a  f  .itritioqally  sound  lunch^enu. 
10,        Write  a  nutritionally  sound- dinner  menu. 


^jlj^'. 
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NUTRITION 
UNIT  .1 

:     &  ■ 

SUGGESTED  ACTIVITIES 

■  ' 

I.    rnstructor:  ^ 

A.    Provide  student  with  objective  sf^et. 

'  B.     Provide  student  with  information  and  assignment  sheets. 

Discuss  unit  and  specific  objectives.  . 

« 

D.  Discuss  information  and  assignment  sheets. 

E.  Invite  a  local  dietitian  to  speak  to  the  class. 

F.  Give  test.     '  '  •  3 
II.  Student:" 

.  ^ 

A.  Read  objective  sheet. 
— Study  information  sheet. 

C.  Complete  assignment  sheets. 

D.  Take  test.  ■  ^ 

INSTRUCTIONAL  MATERIALS 

He 

I.    Included  in  this  unit: 
•    A.     Objective,  sheet 

B.  Information  sheet 

C.  Assignment  sheets 

.  1%  .1.       Assignment  Sheet  #1--Write  a  Breakfast  -M^u 

2.       Assignment  Sheet  #2"Write  a  Lunch  Menu 
3/      Assignment  Sheet  #3"Write  a  Dinner  Menu^"""^ 


D.  -    Test  ' 

E.  Answers  to  test  '  ^  .      '  / 

Reierence-Commercia/    Foods:  Product/on    and    Managemerft,  Stillwater: 

Oklahoma  State  Department  of  Vocational  and  Technical  Education,  1971. 
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NUTRITION 
UNIT  I 


.  INFORMATION  SHEET 


^  Terms  and  definitions  ^  ^. 

A.   ;  Nutrition-Study  of  foods  apd  their  relation  to  Health 
-B.     Nutrient  -Chemica!  compound  found  in  food 

C.  Diet  -Food  and  drink  consumed  each  day  ^ 

D.  Basic  f^ur  food  groups  -Guide  that  separates  foods  into  four  nutrition  grou 
to  help  'pi[a'n  meals  .  ) 

•' 

Importa^^  of  outrition  in  menu  planning'  *  y 

A.  Creates  a  nnftnu  vyhich  gives,  the  customer  an  opportunity  to  have  a  nutritpQUS 
meal  ^  \  . 

B.  Helps  ensure 'variety  / 
Special  menu  planning  situatior^ 

^A.     T^ype  A  lunch  -School  lunch  program?-  '  *  ^ 

B.  Hospijtal  food  service-  Special  .",diet' requirements' 
C  -Contract  school  feeding--Dormi*tories  in  colleges 
Nutritional  responsibilities  of  a.  menu  planner  ^ 

A.  Include  on  each  menu  items  which  contain  the  .basic  nutrients , 

B.  Utilize  items  from,  the  four  food  groups 

C.  *  Hgj^^^e  enough  nutritious  choices  in  a  variety  of  forms*  so  customers  can  have 

appetizing  and  nutritious  meafs'  >  " 

(NOTE:  This  may  rfot  be  possible  in  a  specially  establishment  due  to  lack, 
of  variety  in  menu.)  ,  '  .     -  '  ' 

D.  Offer  nutritiou,^  Viieals  in-  an  appetizing- and  flavorful  combination 
l^l^sic  fou'r  food  groups.     .  ,  ^ 

A.     Dairy  or  miJk  group  •  *. 

Exampl.es:     .  Milk,  cheese,  ice  cream,  and  all  foods  made,  from  milk 

'  •    *~  .       '  ■ '  '     '  ]    \  '. 

'         .'850  '  • 
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mIPon  shIet  -  A  ■ 


B.     Meat  .group'^*  ^ 

Examples:       M'eat,  poultry,  fish,  eggs,  cheese,  peanut  butter,  dry  beans, 
dry  .'peas.  ^'J' 


'  C.     Vegetable--'and  fruit , group 

'        Examples;-       AH  vegetables  and  ail  fruits 


4. 


D, /Brebd  and  cerear  grOutp 

Exahiple^.  Ai\ 
or  e 


VI. 


VIL 


ereals,  all  products  made  witR, whole  grain 
r,  Snd  all  pasta  products 


Nutrients  and  their  sources 
(NOTEr^^e^^jfoffoWing  page  for  chart.) 

Guideline?  :fp|,^  .i.nk:or|Dorating  nutrition  in  menus  (Assignment  Sheet  ftl) 
/A.    Use .  tffe  basfc  -four  fopd  groups  as  a  guide 

B.-.    lJtilp^"-'!J^s?''w^^  the  highest  nutritional  value  X 

'  . '  r  ]  '■  ■■      .  •         ^  • 

;C./-  IncfudV-'fi^^^  low  in  faf  cbntent  as  well  as  those  high  in  fat  contenjt 

( 


Exarflpfles: 


Fish,  pork 


D.  laefiJf^e  a  variety  of  preparation  methods 

•  .  .    .  -r.      .  ^ 

j:fSfOJe;';Be  careful  not  to  offer  all  fried  foods,) 

E.  Jnelude' dishes  which  contaio^-a  number  of  nutrients  in  an  appetizing  manner 
Example:         Tossed  salad 

F.  Include  a  variety^l^ruits  and  vegetables,  both  r^w  and  cooked 


/. 
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NUTRIENTS  ANQ  THEIR  SOURCTS 

SOURCES   ^  • 


PROTEIN 

Meat,  fish,  poultry,  eggs,  che9se,v  cereal  &  bread,  milk,  nuts,  dried 'peas  &  beans 

PADOnUVHDATC 

UAnDUn  Y UHA 1 b 

Breads,  cereals,  any  food  containjVig  sugar,  starchy  vegetables,  any  food  containing  flour  \ 

CAT         /  ^ 
hAI  / 

Fats  on  meat,  butter  &  margarirte,  milk  &  cream,  nuts,  salad  oils,  cooking  fats 

\/ITA1\^llllQ 
VI  rMlvlillJo 

Vitamin  A  i 

■J       -                                                                 .  ■ 
Liver,  egg  yolk,  butter,  wf)ole  milk,  cream,  yellow  fruits,  yellCiw  vegetables,  green  fruits,  green  vegetables  . 

Vitamin  B 

Meats,  potatoes,  whole  o.r  enriched  grain  bread  jj^^fefeals,  eggs,  dried  beans  &  peas 

Vitamin  B2 

Meats,  fish,  poul|fy,  eggs,, dairy  products 

Vitamin  C  V 

Citrus  fruits,  tomatoes,  raw  cabbag^,  cantaloupe, -strawberries,  green  peppers,  potatoes 

Niacin 

Meats,  fish,  poultry,  dairy  products,  whole  grain  bread  &  cereal 

Vitarriin  D 

Milk  fortified  with  vitamin  D,  eggs  ^ 

Ml^RAllt.;  ^ 
Calcium 

^ .                       ^  -  y'  \ 

Dairy  products,  deep  greerj^leafy  vegetables      ^                                           \  \ 

Phosphorous 

Milk,  eggs,  liver                                                         '^'■■W                ^'  "  '  ^^"fs^ 

•  tron  •  ' 

M^'-                  medt,^|/hole  grain  bread  &  cereal,  green  leafy  vegetables 

Iodine  f 

^^Wfood,  iodized  salt  / 

^  •         .      ■    •■  f 

'  .  8S3 
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.  .     '  NUTRITION  ,       ■  '       '.  r  .' 

ASSipsjiyi^  #1-^WRJTE  A  BREAKFAST  MENu';  \    \  i  ■ 

Write  a  breakfast  menu  which  indudds^bne  entree,  one  meat,  two  bever^gds,  aiW|fe£^bread.'.      '  \ 
Be  sure  the  menu  is  nutritionally  sound.  Use  the  information  sheet      a vgcflG^.;.    j  ^ 
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,  UNIT 


ASSIGNMENT  SHEET  #2--WRITE  A  JjNCH  MENU 
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Write  a  lunch  menu,  which  includes  one  entree,  two  vegetables,  salad,  bread,  and  dessert. 
,  Be  . sure  the  nnenu  rs  nutritionally  sound.  Use  the  ijifornnation  sheet  as  a.  guide. 


NUTRITION 
.  UNIT  I 

■     ■       ■  .  :y  •  • . "V- 

■\ 

ASSIGNMENT  SHEET  #3-WRITE  A  DINNER  MENU 


Write  a  dinner  menu  which  includes  one  appetizer,  one  entree,  salad,  two  vegetables,  bread, 
dessert,  and  beverage.  Be  SUre  menu  is  nutritionalfy  sound.  6se  the  information  sheet 
as  a  guide. 


r 
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NUTRJTION 
UNIT  I 


TEST 


1. 


Match  the  terms  on  the  right  to  the  correct  definitions  by  placing  the  appropriate 
-numbers  in  the  blanks  provided. 

J 

 a.  Chemical  compound  fSund  in  food. 


_b.  Guide  'that  separates  ,  foods  into  four 
nutrition  groups  to  help  plan  meals 

_^c.  Study  of  foods  and  their  relation  to 
health 


 d.  Food  and  drink  consumed  each  day 

Discuss  the  importance  of  nutrition  in  menu  prarfning.- 


1.  . 

^  Diet 

2. 

Nutrition 

3. 

Basic  four  , 

food  groups 

4. 

Nutrient 

■  ■ 


,  ....  / 

.3.       -List  Spf|cial  menu  plannimj  situations. 


,3. 


O" 


4.    ^   Discuss  nutritional  responsibilities  of  a  menu  p^ner^ 


ft 


5.    '  :■  .Maf:-th€.  b^sic  four'^to.fi^' ar'oups;  ■ 
,c. 


% 
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NUTRIENTS  AND  THEIR  SOURCES 
SOUR&S 


PROTEIN 


/le.il,  {loullfy,  eijqs, 


cereal  &  l)recid,  fiiilk,  nuts,  dried  peas  &  beans 


j  CARBOHYDRATE ,    ,  umujIs,  jny  food  cuntainifKj  siujar, 


J  any  food  containing  flour 


.  2 

h 

z 


FAT 

VITAMINS  „ 
Vitamin  A 
Vitamin  B 
- Vitamin  B2 

#'Vitamin  C 


I! 


Vitamin  D 

MINERALS 
Calcium 
PhoSphDrous 
1fin  • 
Iodine 


Flits  on  medf,  buller  &  mtirqarine, 


salad  oils,  cooking  fats 


,  creiim,  yellow  Iruits,  yellow 'vegetables.^  green  fruits,  green  vegetables 


Mejis.         ,  whole  or  enriched  yrjifijjread  h  cereals,  eggs,  

'   ,  tish,  eqqs,  dairy  products  ^ 

V    ;       ■  — ^  

rjw  cabbage,  cantaloupe,  ,  green^  peppers,  potatoes  * 


Cilnis  tiiiils. 


Mts,       poiillrv,  dairy  products, 


T 


 ,m. 

Liver,  . 


lean  meat,,  whole  grain  bread  &  cereal, 


0^ 
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Select  from  the  list  below  guidelines  for  incorporating  nutrition  in  a  menu.  Place 
an  "X"  in  the  appropriate  blanks. 


a.   Include  only  raw  fruits  and  vegetables 
_b.  Use  the  basic  four  food  groups  as  a  guide 


_c.   Include  a  variety  of  preparation  methods 

_d.  Include  only  foods  that  are  low  in  fat  content 


8.  Write  a  nutritionally  sound  breakfast  menu. 

9.  Write  a  nutritionally  sound-  lunch  menu. 

10.        Write  a  nutritionally  sound  dinner  menu. 

(NOTE:  If  activities  8-10  have  not  been  accomplished  prior  to  the  test,  ask 
your  instructor  when  they  should  be  completed.)  ^- 
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NUTRITION 
UNIT  I 


ANSWERS  TO  TEST 


a..  4" 


c.  2 


Discussion  should  include: 

a.  Creates  a  inenu  which  gives  the  customer  an  opporturfity  to  have  a  nutritious 
meal     '  •  ^. 

b.  Helps  ensure  variety 

a.  Type  A  lunch -School  lunch  programs 

b.  Hospital  foad;  s  irvice-Special  diet  requirements 

c.  Conti^^ct  school  feeding-Dormitories  in  colleges 
Discussion  should  include:  .  ' 

a.  Include  on  each  menu  items  which  contain  the  basic  nutrients 

b.  Utilize  items  from  the  four  food  groups 

Have  enough  nutritious  choices  in  a  variety  of  forms  so  customers  can  have 

appetizing*  and  nutritious  .meals  ^.  -.  ^■ 

*"         ■  ■■  ii'* 

d.  Offer  nutritious  meals  iri  an  appetizing  and  flavorful  combination 

a.  Dairy  or  milk  group  ~  "  ^ 

b.  Meat  group  •  ^.  ,p 


Vegetable  and  fruit  group 


d.     Bread  and  cereal'^gK)i\p 
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NUTRIENTS  AND  THEIR  SOURCES 
SOURCES     '  % 


PROTEIN 
CARBOHYDRATE 


FAT 

VITAMINS 
!     ViUiniin  A 

Vitdniin  B 

Vit.iniin  B2 

Vitamin  C 
Niacin 

\    Vitamin  D 

MINERALS 
.Calcium 


MlMt,  tl^ll,  jHilllltV,         '^'ll'jW-  l'>'"-''ll  &  l"'t-''l'l^  11""^'  ''"'-'I  l"''''^  ^ 


BiiMils,  (.i'm.mK,  .iiiy  fiioil  ciiiii.iiiiiini  Miii.ii,  sliin;ll,^vi;(|et,ililes,  dny  looil  coniiiinini]  flom 


r,iis  (III  iiiiMi,  liiiUi'i  ^  in.iiq.inne,  nijik  81  am,  nul_s,  Siildil  oils,  rookinij  faii 


A  ■ 

VoIk,  lHititMfwh()lt|  niilk,  nan,  yelloW  fiiiits,  y^'How  veiieKibles,  ()ieen  friiiis,  green  vegetables 


Mn.ii',  Piiff)(.'s,  wliule  01  enriched  iirjni  bread  &  a;redK  eiigs,  dried  beans 


Meats,  tish,  poultry,  e[|(|^,  il.iify  piodiicts 


Cinns  tiiiit^',  .fwtni!^,  ravv  cjlil)ti(iL\  cantalJle,  $trawberti_e!;,  yreen  mm,  potatoes 
Meats,  lish,  iroiilRy,  dairy  prodiicts,  whole  i|rain  bread  &  cereal 


k  toiliti(«f,wi(ti  Vitamin  D,  efj(j!; 


Daiiy  iModiicts.  deep  yreen  le^ify  veyeta6|^' 


PhoS[)horoilS      Mijk,  e(|(|s,  livw 


im,  e()(|  yolk,  lean  medt,j^vhole  [pn  bre;]d  &  cereal,  .green  leafy  vegetables 


So<if()od,  lodi/eiiiif'lll 


f 
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b,  c 


Evaluated  to  the  satisfaction  of  the  instructor 
Evaluated  to  ttie'  satisfaction  of  the  instructor 
Evaluated  to  the  satisfaction  of  the  instructor 
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PLANNING  MENUS 
"-UNIT  11  * 


UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  match  terms  associated  with 
planning  menus  to  the  correct  definitions.  He/she  should  be  able  to  list  the  goals  of  menu 
planning,  the  rules  for  menu  format;  and  the  guide'lines  for  planning  mer^us.  The  student 
should  be  able  to  discuss  factors  to  consider  when  planning  a  menu  and-  the  methods  * 
.  for  giving  a  menu  varief^.  This  knowledge  will  be  evidenced  by  scoring  eighty-five  percent 
on  the  unit  test.  •  '       (  -     .  . 


SPECIFIC  OBJECTIVES  . 

After^  com[)l':.,tioh  of  thts  unit,  the  student  should  be  able  to: 

-  Match  terms  associated  with  plannjjTig  me/us  to  the  correct  deFfinitions/ 

2.  List  the  goals  of  menu  planning. 

3.  ^Discuss  factors  to  consi'der  when  planning  a  menu. 

4.  List  rules  for  menu  format. 
.  5.        Discuss  methods' for  giving  a  menu  variety. 

6.        List.»§iudelines  for  planning  , menus. 
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I  nstructor: 


PLANNING  MENUS  ' 
_  .  UNIT  II  ■ 

.SUGGESTED  ACTIVITIES 


A.  ';  Prepare  a  display  of  sample  menus  collected  by  yourself  and  by  students. 
^  .Try-to^ave  different  kinds/and  shapes  of  menus.  Let  students  study  the 
^    .  menu^^^  the^  study  the  mformation  sheet.  Discuss  why  some  menus  are 

*  jV\   nnore  appealing  than  others.  v 

\  ^.  •  ■  ^  -  • 

B.  Pmvide  student  with  objective  sheet!       •  *     ^  ^ 
<        \              C.     Provide  stiiddl[it  witK 'inforrhation  and  assignment  sheets. 

■  ^    D.     Discuss  unit  and  specific  objectives.     '     '  ;  ' 

'«.  *  '       E.     Have- students  collect  ideas  for  new  and  different  ways  of  preparing  foods 

and  then  include  them  in  menu  planning. 


'  (NOTE:  Use  yade  -magazines  as  a  source.)  ? 
F.     Invite  a  chef  from  your  area  to  give  a  talk  on  planning  menus? 


G.  Invite  an  advertising  specialist  from  your^'  area  to  talk  on  menu 
\       merchandising.  \  '  ^  '  , 

\  .J    •        •    ^  ■       ^   •  -    '  .  • 

H.  N^j^cuss  'information  and  assignment  sheets.  '         ;  • 


I.  j^'Give  test.  ^  '  * 

II.    Studept:  #      y  ^ 

A.     Read  objeqtive  sheet.  " 

y   '        B.     Study  information  sheet  and^sample  menus. 

\  '  •  •  ^  ■  .  ' 

\^       C.     Complete  assignment  sheet.  '  \  ' 

\  •      '   ■  ■  " 

\  ^  D.     Take  test. 

\      '  c    '      •  "  ■ 

INSTRUCTIONAL  MATERIALS         s  i 


'it'.'- 


I.;    Included  in  this  unit: 

A.  Objective  sheei» 

B.  Irlformation  sheet 


/ 
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C.  Assignment  Sheet  #1 -Correct  a  Menu 

D.  Answers  to  assignment  sheet 


E.     Test  ^  ^  ' '  ' 

r.     Answers  to  ,test 
W'^   References:  - 

A.  Haines,  Robert  G.  Food  Preparation  for  Hotels^  Restaurants^  and  Cafeterias. 
Chicago:  American  Technical  Society,  1971 

B.  /Fowler,  Sina  Faye;  Shugart,  Grace;  and  West,  Bessie,  f^ood 'fjQr  Fifty.  Nev^ 

York:  John  Wiley  and  Sons,  Inc.,  !971. 


A 
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^  PLANNING  MFNUS 
UNIT  il 

'  ,  INFORMAT^^SHEBT 

I .     T  (?r  nis  iiful  dti  fid  it  U)iis  '     ■  ■ 

*  ■ 

A.  A  Id  Ccirh.'  Foocfs  on  ilu;  \wam\  wfiicfi  are  listetl  and  priced  se(:)aratelv 

B.  Cych?  fneinus  M^mhis  vvfucii  cik?  plcinnod  for  a  fie?riod  of  one,  two,  three,  ■* 
f(jLir,  c)i    fivf?  vvfH.'ks  and  tfien  liserJ  fiCjain  '  ^ 


C.      l\^\\-VA]  Main  w:c)i)rs('  of  ii  nieal 


D.    ''Fornijt  Genf.Mal  niakeuf)  or  aflanr)enient  of  tfie 


me  nil 


F.      Fs[)a()nole  sauce  Brown  sancf? 

\F.      Ai-i  (jrattn  ()()tcno(?s  Potatoes  ()aked  in  a  cfieese  satice 
.J.     Pot.'i^of.'S  O'Brien  Hash  l)rovvn|i  wilfi  diced  c}reen  pepfier  and  (limiento  lidded 
-  Fh     S(;i)avv  hread^Flat,  fneil  [)rfM(l  ,  ■  - 

fl.     Goiils  of  ni(!nu  plannin(|  \        ,    .  , 

A.     Ad(M)U(it(?  rnitfition 
.  B.     A()petite  cU>[iea!       .  ^     ,  ^ 

"■C.      Custcxncr  satisfaction 
[).  V  Cost  control.  \  ' 

11.     Faj:tors  ro  consider  vvIkmi  })lan;)in(|  a  nn.>nii  v 
A.      Mcl.itcd  to  cirst(^nif'f 

1.         A<je        ctiStofTi(*rs    «  .  . 

.        ?.         Dccooat  I  on  of  m  kIu  h  1 1  y  ( rf  f^jstoinci  ,i 
3.    ••     C'lni.jt*'  and  SfMSon 


5 


'')''*^~a'c  '-.f'fvd  \vitli  hn'ak 'jst  in  thv>  Snut-i^ 
!\».h  oro' 


hj.'.h  orow  ns  arc  preferred,  witl"^  hn^if^^)st   in  the 


8(j8 
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.        ^    .      •     INFORMATION  SHEET 

5.  Flcivor^  ^ncJ  appearance  of  food  - 

6.  Varurty  of  food  and  price 

7.  lncorT,ie  ranqe  of  clientele 
B.  .   RfMdted  to  nianageffient       -  * 

1.  Tyf)e  of  fooci  service  establishment^ 

.    ■  2./.  Number  to  be  served 

3.  E^ciuipmen-t  available 

""^^  Skill  and  nurniDOr  of  emf)tov':r  , 

5.  Distrib'utiof^  of  work 

6.  Season  of  the  year  ^ 

7.  Leftovers 

8.  .     Cost  control 

»  — 

A.     Presentation  of  items  .  ■  ' 

1 .  Easy  to  understand 

2.  ^!mf)le  to  read 

3.  '       Clearly  priced 

3.     A[)neararKe         r.    "  / 

1.        Letteririq  should  be  easy  to  read  ^ 


ERIC 


2         Mam  items  should  'Stand  out 

^  3!        Total  appearance  pf  n^nu  should  re^        heme  or  atmosphere 

of  tfie  establishment 

V.    '^JeJhods  for  qiving  a  menu  yariety  .         •  i 

A  'Co'or 

1.^       Take  advantage  of  the  natural  color  of  fo'ods  ^ 
.    2         Utilize  colors  which  go  well  together 


•  r 
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INFORMATION  SHEET 


\ 


3,        Ma-ke  sure  color  comliinaliohs  fiav6?  eye?  af)poal  "  ^ 

.  4.        Use  more  tlian  one  cojor  on  iii^iTienLi  .  , 

ExcThTLf.)le:         Everythinc)  should  not  be. white,  cjreen,  or  yellow 
hut  a  combination  of  two  or  more  colors 

B.  F  ivor  Menu  should  have  a  combination  of  bland  and  highly  seasoned  foorls 

(NOTE:  Bland  foods' have  little  flavor.  Hicjhiy  seasoned  foods  have  a  lot 
of  flavor.)     '■  •  ,  . 

C.  SfVa[)e  and  .size  .  ^  » 

1/      Foods  naturally  hav^  different  shaf^es 

Excimfik?s:   ,     Round  peas,  long  and  slender  green  beans 
2.        Foods  can  ba  prepared  to  have  different  shapes 
f  ■  'Examf)Ujs:        Shredded,  ^sliced,  and  cubed 


s 

1  . 


3.        Variety -'of  shapes  and  sizes  adds  interest  -and  is  more  pleasing, 
to  the  eye  - 

I    V)^  Ten)f)erature  ^  -       *     .  '  ^ 

1.  .    "Soirie  hot  f6ods  should  be  included  onVthe  menu  '  ^ 
7..      Sr)me  cold. foods  should  be  included  on  the  menu 
E.     Toxturf^.'*  .  '  *  . 

^  '1.        Menu  shoulrl  contam  some  cruncfiy  foods 

"    '  .         "  ^        '  '  '  '  / 

'  ,  2'.        Menu*  shoulrl  contaifi  some  soft  foods 

VI.     Gui'if.'linf^s  for  pfifnmm]  nnenus  (Assic^nment  Sheet  \ 

r  .       -     •  .  ^ 

A      V<jry  f)re[)ciration  mf^tiiod^  for  foods  >     .  , 

*  '  ^  xT  ^ 

Fychn[)le:         Do  not  iiave  all  fried  fooffs,  all  t)aked  foods,  or  aihcr(>amed 
foods 

B.     -Avr.Hrl  overuse  of  .sauces  on  m^nu    *  ^' 

Fx,jrnplf>:     '  .SwiS5?i  steak- witfi  scalloped  ()Otatoes  and  cr'eame/1  peaf 

■  .     -       -  ^i- 

HV-O  '  ■ 
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INFORMATION  SHEET 


Ccirrot  ami  raisin  salad.  carrots,  YSnkee^Pof'Roast  w7th  . 

vtKj(?ta[)les,  ancJ  carrot  cake  .   .     *  ^  - 


Avi)!(j  ;[u()lK:ati()fi  of  (Jisiies  in  the  same  week  '  ' 

Av^'iH  cofirifiuoiis  re[)etition  from^One  week  .tO' the'^'next. 
fMOTf  :  ,[his  will  -vary  from  one  establishment' to  another.) 
tiiili/c  s'\iS(Tf^al  foods       '  ■  .        *.  '  ' 


ffosh  freacfies/ for  peach  shortcake 


'/••  [rjditKjn.ci!  Iiolitiay   f6ocJs  •  ' 

Pumpkin  Jfre  for  Thanksgiving  and  'baked  .h^j^or  Easter 

Stnvr'  lof  A  pleasjncj  combination  of  compli?mentary  flavQrs",  not.  a  barrage^ 
')f  i;f)!ifhf;tin(j  and  independenti  flavors  . 


er|c  ■ ' 
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PLANNING  MENUS 
UNIT  Jl  « 


.ASSIGNMENT.  SHEET  #V'-(jORRECT  A  MENU 


I  ^     Read  each  of  the  -menus  listed  below  and  state  what  is  wrong  .with  e^chybne. 

1*  Roast  Beef  wA^spagn9le  Sauce  '  *       -  ' 

,  Au  Qratin  Potatoes  Broccoli  w/  Cheese  Sauce 

.  Hot  Vienna  Bread  ,     '      .  '  Potato  Salad 
,   ,  -r  -  ;      '  Cheese  Cake    ,  - 


J- 


Baked  Dover  Sole  w/  Drawn  Butter 
Mashed  Potatoes  Buttered  Cauliflower 

CottageV Cheese    .    ,    .  F^esh  French  Bread 

w/  Pear  Salad  ,  •  , 

.  Angel  Food  Cake  W/  Lennon  Sauce 


Southern  Fried  Chicken 
Potatotes  0'9ri6n  |  Fresh  Fried  Squash 

Tossed  Salad  w/^  Sq^aw  Bread 

Chaice  of  DVessing  ^      ,  ^  ; 

-  ^  i   FrQsh  Pecan  Pie  .  - 


ERLC  ^ 


8V2 


PLANNING  MENUS  • 
UNIT,.  II 

ANSWERS-  TO.  ASSIGNMENT  SHEET 

'a,  .  Overuse  of  sauces  on  menu,  . 
b.     Repfetition  of  ingredients  (cheese) 

a.  Too  much  of  one  color  (whltef 

b.  Too  mu      soft  food 

Too- much  fried  food.  '  .  . 
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P-LANNING  MENUS 
UNIT-  II 


3. 


TE'ST 

Match  the  terms  the  right  to  the  correct  definitions  by  placinc]  the  appropriate 
numbers-  in  the  blanks  provided. 


_a.  Menus  which  are  planned  for  a  period 
of  one,  twQ,  three,  four,  or  five  weeks 
and  then  used  again 

General  makeupr  or  arrangement  of  the 
menu 

_c.  Hash  browns  with  diced  green  pepper 
and  pimiento  added 

_d.  ^f^wn  sauce 

eyFlat,  fried  bread  . 

■J} 

Foods  on  the  menu  whith  are,  listed  and 
priced 'separately  • 

_g.  Potatoes  baked  in 'a  cheese  sauce 

.,h.  Main  course  of^  a  meal 


.2..       List  the  goals  of  menu  planning. 


a. 
b. 
c, 
d. 


Discuss  factors' to  consider- when,  planning  a  menu* 


u. 

5. 
6. 
7. 
8. 


Espagnole  sauco; 

A^la  carte 

Au  gratin 
potatoes 

Cycle  menus 


Squaw  bread. 
Entree     .  . 
Format 


Potatoes 
O'Brien 
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.  List  the  rules  for  menu  format, 
a.      Presentation  of  iterfis 


1) 

2) 

Appearanc^ 

1)  • 

2)  , 
3) 


Discuss  methods  for  giving  a  m§nu  variety. 


List  five  guidelines  for  planning  menus(f^ 


I. 
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PLANNING  MENUS 
.  '  UNIT  II  - 


ANSVy.E^S  TO  TEST 


a. 
b. 
c. 
d. 


4 
7 
8 
1 


h. 


;5 

2 
3 

e 


V 


2.  .     a.  Adequate  nutrition 

b.  .  Appetite  appeal 

c.  Cgstomef  satisfaction    .  ^ 

d.  Cost  control  , 

V 

3.  Discussion  should  include: 

a.      Related  to  customer  *  . 

^  1)        Age  of  customers 

2)  Occupation  of  majority  of  customers 

3)  Climate  and  season 

4)  Regional  preferences 

5)  *      Flavor  and  appearance  of  food 

6)  Variety  of  food  and /price 

7)  Income  range  of  clientele 
h.      Related  to  mana^eVnent 

^1)        Type  of  food  service  establishment 

2)  Numt)er  to  he  served 

3)  Ec}uif)ment.  dvaiUible 
.  4)      .  Skill  and  num[)er  of  em^yloyees 

5)        Distribution  of  wor'fe 


38  H 


5. 


6)  Sf^cison  "of  the  year 
.'^  7)  Leftovers 

»*  ■ 

8)        Cost  control  " 
f^Sf-'Ptation  .of  Items 

1 )  Easy  to  '  understand 

2)  Sini[:)le  to  reacJ  - 

,^  '     '         ^  * 

3)  CfecH ly  ()ricf.»cl 

A|)j)edrrjnc(? 


c 


( 


1)       -L^'ttf.'rnK)  should  be  easy  to  read 


2) 


Main  items  slioulcl  stand  out 


3)        Totaf  af^ipearance  of  menu  should  reflect  theme  or  atmosphere 
of  the  esiahlishmentr ' '  • 

Discussion  siiould  inckide: 

a.  Color 


1) 
2) 

3) 
4) 


Take  advantage  of  th^  natural  color  of  foods 
Ut^jjP^  colors  which  go  well  together 


Make  sure  color  combinations  Have  eye  appeal 
Ust?  more  than  one  color  on  a  menu 
I).    -  Flavor  Menu  should  liave  a  q^)rnbination  of  bland  and  higfily  seasoned  foods 
c.      Sluoe  (jnd  si/f.' 

1)        Foods  naturally  hhvo  different  sfiafies 


2) 


Foods  can  be  pre(:)ared  to  fiave  different  sfia[)es 


3)        VaruMy  of  sha[)es  and  si/es  adds  interest  and  is  niorf?  nK'jsifvi 
to  tfie  eye 

Tf r7i(jprature  -  Hi   

1^        Sortie  hot  foods  stiould  be  included  on  the  menu 

?)        Some^  cold  foorls  should  be  included  on  the  fTv^nu 


'J 
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e.    .  Texture  ^  '  ,  .  ^ 

1)  ^       Menu,  shouici  contain  vsome  crunchy  foods 

2)  Menu  should  contain 'some  soft  foods  ^  ^ 
Any  five  of  the  following:  v 

./ 

/ 

a.  ^Vary  preparation  methbds  fej-  foods         -/i  * 

'  ■  •  ■   '    ■  '  / 

b.  Avoid  overuse  ^f  "sauces  on /.menu       ,//  ,  .  f 


I//  ■ 


,c.      Avoid  repe^tition  of '  ingredients 


d.  '    Avoi^  duplication  of  dishes  in  the  same  week  r 

e.  Avoid  continuous  repetition  from  one  week-  to  the  next 

f.  Utilize  seasonal  foods  ^  "  . 

g.  Otilize  traditional  holiday  ,  foods 

h.  Strive  fer  a  pleasing  cornbination  of  complennentary  flavors/ not 
of  conflicti'hg  and  independent  flayprs 
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pATERING  ,  '. 

^  UNIT  III  .         .  ^    '  Jil 


•     ,    ^  UNIT  OBJECTIVE  *      .  ' 

After  comple^iori  of  this  unit,  the  student  shoulchbe  able' to  nnatch  term's  related  to  catering 
to  deHaitions  and  discuss  the  difference  between  .operating  a'catering  servicf  and  operating ' 
a  restaurant:  This  knowledge  will  b^evidenced  by  scoring  eighty-five  percent  on  the  unit, 
.  test.  '    ^  ^  ■  ■  .  ' 

,  *       SPECIFIC  OBJECTIVES*  . 

ll^After  completion  of  this  unit,  ttie  stud^t  shoi^ld  be  able  to':  • 

^'1./      Match  terms  oelated  to  catering  to  the  correct  definitions. 

^'  '  *  I     ,    -  • 

2.        Discuss  the  c^ifferences  between  operating  a  catering"  service, and  operating 
a  restaurant.  .  .  *  .  *  -? 


3.  List  the  basic*  characteristics  of  a  banquet  hall  caterer. 

4.  Select  from  a  list  the  basic  characteristics  of  an  off-premise  caterer. 
5>  List  ^the  basic  characTdrTstics  of  a  n^iofejle  .unit  caterer. 
6.  Discuss  specialty  catering. 


r 
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CATER'ING      -  '  .    ^    '  ■ 

UNIT  III 


SUGGESTED  ACTIVITJE 

Instructor:  -  *  i 

•  A.     Provide  student  with  objective  sheet., 
JB.     Provi'cfe  student  with  informaTt^n  ^eet 
Discuss' unit  and  specific^  objo^^t^/gs. 


D.  jDiscuss  information  sheet;    ' .  ^ 

;  ^    i  •  '  ■  ^ 

E.  invite- a  local  caterer  to  speak  to^the  students  ab.<jut^the  business. 

F.  ^  Arratige'  a  tour  of  a  local  caterer's  establishmenl. 

/        *      .  •    ■  ■  '  ' 

G.  <3ive  test. 

Student:  '  . 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Take  test.  '  ■ 

INSTRUCTIONAL  MATERIALS 

Included  in  this  unit:  ' 

A.  Objective  sheet 

B.  Information  sheet 

C.  Test      ■  ' 


D.     Answers  to-  test  *  ' 

Reference-Weiss,  Edith,  and  Weiss,  Hal.  Catering  Handbook,  Rochelle  Park,  New 
Jersey:  Hayden  Book  Company,  Inc.,  1971. 

I  .  ■ 

■      .  '  ...  \ 
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UNl,T 
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INFORMATION  SHEET 


f  t'f  r-is  jnd  ( ji'l in [tioMS 


■7^  "-;C.it»'r  iiuj  sr'f'vice  F ur  (I'lslit.'S  d  vvulb  vdrnMy  of  food'  for  iiuin'y  fiinctiods  in 

V^;'       f  K  j  1 1  •  V ;  'I    !  ( )  C  J  1 1  ( )  1 1    I  s    r  u  •       s :  i  f ■  V  '  / 

1  '  / 

^^----4^(1^1  ,L It  lljtini)  «*'stiii)!is} mu.'M I  tluit  S(;lls\oofl  in  a  sf)t/cify:  loccUion  .vvitii 


C.     B.Hii'jui'i.  h.iii  cntLMfM   Fjcihiy  with  l>iHi(|Ljt't  luin,  ot^uir  f)ublic  (oomsi,  kitchen. 


0  Off  pfcmiSL'  cMten.M.  Fjcfliiv  vvitli  'oniy  :\  kitcfuMi  ^ind'offict' 
.L  .      Mo.[)il(^  unit  (-^ttMiM    Fdcilily  vvitfi  kitcheii  cind  Tiiohile  units 


F-      Biin(|Lh.'t  [Kill  'Room  ldif|(.' '(?nt)iH)ii  to  jcconHTiodcit(i  niciny  f)cof)!o.*for  a  meal 
•   or   miM'tiiK)  ^      r  ' 

Cr    .iMot>ili'  unit-  Sf )t't:tti!-| y  dt'Si[]ned  tfLH:k  in  which  food  can       tranSf)orte(l  iind 
sold  "  '        '      '    ^  ;  '  , 

/*  ^  - 

(NOTF:  Noffiuili-y  rcfruicf ati'on  LJ'nits,  dis'tilays  sinHves,  and  cof fee  ugi,s  .are 
hu  il  t   in  tn  t fit;  n'uohilt?  iini  t , )  ■ 
/  -  ..  '     .      ■  ^ 

{3i!l'-nw)(;*>s  i[)  (^jteridi,)  And  n'staunifU  ofx^'dt lofi 
a\.    »C).iltM  \:\\y\'  o[ji'ration  ^  ■  \ 

1.         MiMiu  dictated  hv  cusV/ri/'i  "  ^  •  ' 

7.         T"ifi)e  ^S[)e(:il i(?d  liy  . CListOfnf^^  ■ 

3.         Tvf)e  of  servio;  r^uiy  v.iry   from  iiOrs  d'oenv-res  to  foil  rnecil 

•I.         Food'  tisi^ially  si'iv-hJ  jt  ■locd'tiofi  sf)CC:ified  hy  custoi'ivr 

Ty[)e  of   scr  vh  "  .s;       t  i-'d   '  i  ;  CLJStonit.'r 

l).v  ■      f^ice  i)')!.-^  med!  vvtli  vjry  witfi  f)Hrnh(,'r  c^f  oeoplt'  s-vrvt^d  .anrj  th».' 
dislanct'  ,  food  is  hdiited         >  , 

\- 

7.         S»*f vicey^f f^'ft'd  :ru;>;!        f  if^ x ilift •  •^M'oiifih  lo  s.''r'..>'-vvidt"  v.)f '-t'.'  ti^ 
cuLvt'onuT  [U'etls 
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B       R'*st<iiir;jnt  OfXMiit ion  •  ' 

-r         c  '  ' 

^  ^  /  ^-        S^'^  fUjrnl.)f,M  of  hours  'tfiat  rostciUr7i(jt  S(Mves 

3,         Food  servLHl^  only  on  llv?^  for(Miiis(3SS  or  Ccirned  out  hy  custonior  ' 

Fyf>^*  of  SLMvice  set  to  fiiatch  menu  *  * 

^  5.        Prici?  of  ecicfi  rneai  .is  set  cHid  does  not  vciry  with  num1>?r  of  people 

6.        Resl.fiurcjnt  operation  norrricilly  t^es^to  satisfy  only  Ignited  portion^ 

t)f  cu'storner  nt^Js"*  .    [  '"^ 


(NOTE;  A  restaurant  doe^lnot  vary  i|s  nTerui,  serving,  hours,  or 
location  for-  service  like  a/caterer^dol 

i 


fil.^    Bcin(|ut^t  flail  caterer 

A.«    Large  rooms  in  which  tq  servfMirivate  parties,  weddiig  receptions,  and  other 
large  fu,nctior|S    -  j 

.||    ■  B.     Availaij^  pu[)li(:,  address  system 


C  Dressing  rooms  for  ^jrides  and  fashion  shows       «           <^  V 

.0.  Kitchen  adequately  equipped  to  serve  maximum  number  of  guestsy 

E.  .  Staff  large  enough  to  serve  maximum  number  thit  can  be  seated 

F.  Most  serving  done  on.  the  caterer's  premises 

iV      Of  f  pjemise/ caterer'  *                                   '.              '      '  ?5 

^            '     ^'  Kiu/en  without  bancjuet  rooms 

B  AH  .s(?rvin()  off  thTi  caterer's  premises.  / 

^-  F xrr<vn.,"Jy  flexible  menu  to  fit  variety  of  serving  facilities' 

0.  Htijlily  framed  staff  that  performs  wei!  in  unfamiliar  surroundings 

^  Ari(Mj>i.cUe  vehicles  -for  transportation  of  f^)od  arid  supplies 

^-  r jkr' out  and  delivery  service  oniv^ 
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INFORMATION  SHEET 


v.    Mobile  unit  caterer 

D 

A.  Transf^ferts:  food  in  specially  designecj*  trucks 

B.  Driver  of  truck  usually  does  selling 

C.  Specializes  in  snack  'type  foods  \^ 
Services  primarily  factorips  arid  train  and  bus  stations 

4 

E.     Has  all  food^  individually  wrapped  '  ■ 
VI.-   Spi  cialty  Caterer        *   '  ^ 
A.     One  type  of  service  only 

Example:         W^ciing'  reception 


) 


B.  >._Staff  tr-ained  for  the 

C.  Most  serving  done 

D.  Kitchen  facilities  match  type  of  service^offetiB^/  ■ 


ie  special  service  of  X^^-'^^H^hlkhrk^ 
of<?premises     s        ^r^^^^^^/f ,  ^..^t 


■■/if. 
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CATERING' 
UNIT  III 

TEST 


Match^he  terms^on  the  right  to  the  correct  definitions  on  the  jeft^Place  the 
correct  pumbers  in  fhe  blanks  provided. 


 a.   Furnishe,s  a  wide  variety  of  food  for 

many  functions  in  whateve^r  location  is 
necessary  '        ^  ' 

i 

 b.  Eating  establishment  that  sells  food  in 

a  specific  location  with  seKnours  and 
'menu  ^ 

 c   Facility  with  only  kitchen  and  office 

1  ^  "  ^ 

d.   Facility^  with  kitchen  and  mobile  units 


1. 
2. 


5. 


e.  -Hoom  /large  '  enough   to  accbmmocMte 
rTWvy^people  for  3  meal. or  mee|^ng"^  . 

 f.  .  Socially  designed" truck  in  whie^^^  food  ^  - 

'be  transported  and  sold  '  '     '  X^f 

 g.   Facility  with  banqget  hall, .other  public. 

rooms,  kitchen,  and  office 


Banquet  hall 

Off-premise 
caterer 

•  .  / 

Catering 
service 

Banquet  hall 
caterer ' 

Mobile  unit 
caterer 

Restaurant 

^lyipbile.  unit^ 


Discuss  the  differences  between  operating  a  catering  service  and  operating  a" 
restauranlV  . 


8j  \ 


List'  three  basic  characteristics .  of  a"  banquet  hall  caterer. 


Select  from  the  following  list  the  basic  characteristics  of  en  off-premise  caterer 
Circle  the  Jetters  of  the  correct  answers-. 

ft      ■     .  . 

a.    .Take-out  and  deji\?ery  service  only 

b-:  Set  ,menu 

c^  Highly •  trained  staff  that  performs  well  in  u/ifamiliar  surroundings 

d.  0^e^^y.pe  of  service  o'nly 

e.  Kitchen  without  banquet  rooms 
•  f.  .Adequate  vehicles  fop  transportation  of  food  and  supplies 

List  the  basic  characteristics  of  a  mobjjfi— unit  caterer. 


b.. 


e. 


^  Discuss  specialty  qatering. 

•V.  (■ 


r 
4 
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CATERING 
UNIT  111 


ANSWERS  TO  JESfi"  .  ,r  ^ 


V     •  a.     3;  /        '  e.  1 

7 
■4 


( 


Discussion  sh^(?uld  includ?^;  . ' 
\ 


Catering  'operation 


1)  Menu  S+citated  by  customer 

2)  Tim«i-;:5r)ecafiea  customer 


3)  TVpe  of  service  may  vary'  from  hors  d'oeuvres  to  full  meal 

4)  ,  ,  Food  usually  s^ved  at  location  specified  by  customer 

5)  ^       Type  of  service  specified  by  customer  - 

^  6)  -   .  Price  per  meal  will  vary  with  number  of  people  served  and  distance 
—     food  is  hauled  •  . 


-'/^J^^-^^  S<5ryice  offered  must  be  flexible  enough  to  serve  wide  variety  of 

custpnig^  needs 

Restaurant  operation  J 

1)  Set  menu 

2)  .  Set  number  of  hours  thcU  restaurant  serves 

3)  '       Food  st^rvc?d  only  on  the  fKeniises' or  carried  out  by  customer 

4)  TyfM?  of  service  set  to  r-iiatch  menu 

5)  "  Pr  ice  of  e'cich"  fTfeaI  Vs  set 'arid does  not  vary  with  number  of  people 

I 

6)  R(?staurf1iit  Oj)e'ratiofi  normally  tries  to  satisf.y  only  limited  portion 
of  customer  rieeils  ^ 
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3.        Ariv\threo  of  -thg^  follcJ^winci;    '  ' 


*  •  1 

LciKjc  rooins  in-whicfi  to  serve  privcilfj  f)bi/Liv'5,  wr*dcji()r)  rt.Mjtjf )tic)ns,  ci'ici  oih 
Ijrfp?  fij fictions  ,  .  ^ 


Availdhle  p*tjbiic  address •  systecn 
■•    c.      Dressing  r(.)urns  for  brides  i<rfid  fashion  siiows  ^ 

cJ.      Kiicfu?n  cjcjpquatoly  equipped  to  serve  niaxifTAiiii  nuin[)ei-  of  f)uest;, 

e.  Staff  ^iarge  efiough^^Jp^erve  niaxin^um /7u>q]]jer  tfial  c/jn  he  S(.'cited 

^  ,     f.  Musi  bervioy  cfene  o.n  tfie  cate/er's  j/:)reniises    '     \  - 

4.  a,      e,  f  •s*  •  ^.  .  •  ^ 

5.  '  a.  Transf)orls-  food,  in  sf:)eciai[y  designed  trucks 

>  -  "  .  *      ^  .  - 

b.  Driver  of  truck  '  usually .  does  selling 

c-  Sf)eciali^e*s  in  snack^^pe  foods 

(1.  Services  primarily  factories  and  train  ^nd  bus  stations 

^e.  Has  all  food  individually  wrapped  *     .  ' 

6.  Discussion  shoOltK^inciude:  -        .  ^       .  , 
^  '  a.  Dm?  type  of  service  only  \ 

b.  StaM  t'"*\inf»fl^  fqjl  tfie  Sf)ecial  service  of  tfie  establisfunent 

r.  Most  serving  dorie  of f-pren^ises 

(1.  Kttcfi(jii  faciiitie'S  match  'ty[M.'  of  service?  offeree! 
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COSTING 
U-NIT  IV. 


UNIT  OBJECTIVE 


After  corfTipletion  of  this  unit,  the  student  should  be  able  to  figure  the  cost  of  a  recipe. 
This  knowledge  vyill  vbe  evidenced  by  scoring  eightyrfive  percent  on  the  unit  test. 


L 


SPECIFtC  OBJECTIVES 


A ftW -completion  of  this  unit,  the  stwdent  should  be  able  to:' 


1. 
2. 
3. 
4. 


Match  terms^  associated  with  costing  to  the  correct  defi'nmons. 
-Discuss  the  reasons  for  costing  recipes.  '  '  ■/ 

List  the  items  included  in  the  cost  of  a  meal.  - 
Arrange  in  order  the  steps  for  costing  a  recipe. 
Discuss  how  to  decide  a  menu  price. 


/ 


,  7 
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COSTING 
UNIT  W 

SUGGESTED  ACTIVITIES 


Instructor;  *  . 

A..   Provide,  student  with  objective  sheet. 
.  B.     Provide  studeat  with  information  and  assignment  sKeets. 
.  C.     Discuss  unit  and  specific  objectives.^ 

D.  Discuss  -information  ind  assignment  s]ieets,» ;         '  ^ 

E.  Give^studems  menus  and  have  thefn.  cost  the  recipe.!^  used 'in  tfife  menu." 
■  ■•  ,  (NOTE  ;  mstructor  should  furnish  current  market  prices  ) 

F.  Give  test.    ^  '  •       ^     ^  ^ 
Student:           '     "  ^ 

A.  ■  Read  objective  sheet. 

B.  Study  information  sheet.         -       -  • 

C.  Cof|iplete  assignment  sheet. , 
D*.  ,  Take  test. 


INSTRUCTIONAL  MATERIALS 

Included  in  this'unit:'  *        .  ^ 

A.  \Objective  sheet 

B.  Information  sheet 

t  •  .  * 

C.  Assignment  Sheet  #1'-Cost  a  Recipe 

D.  -,  Test  *  ■   ^  '  : 

E.  Answers  to  test  '  "^-^ 

Reference-Crawford,  H.  W.,  and  McDowell,  M.  C.  Math  WorkbJ^k:  Foo(\ 
Service/Lodging.  Chicago:  lnstitutions/\Jo\urr^e  Feeding  Management,  1971. 

88,9 


F,S  -  57-H  ^ 


COSTING 
UNIT  IV 


INFORMATION  SHEET 
I 


Jj^rms  .and  ciefinitions  •  ' 

A.  Cost  of  recipe-  Total'  cost  of  all  items  in  a  recipe 

p 

B.  Item  Unit  or  a  separate  thing 

C.  Market,  price -Price  paid  for  an  it^^ 

D.  Market  unit-Size  of  an  item  as  it  is  purchased 
Examples:        One  case  of-,six  #10  cans;  1#  of  hamburger 

E.  Unit  price-  Cost  of  a  certain  amount 

Exam[:)les:        Price  by  the  pound,  price  by  the  case 

F.  Extension  price-Price  of.  the  amount  usetJ  in  a  recipe 

G.  Mark-ufv-Difference  between  the  selling  price  and  the  raw  food  cost 

H.  Per  [portion  cost-Cost  of  each  serving  '  . 

I.  lA/lenu  price-Price  charged  to  the  customer 
Reasons  for  costing  recipes 

A.  Controls  food  costs  by  giving  advanced  information  on  costs  of  dishes 
[prepared         _  '  ^  ' 

B.  Acts  as  basis  for  deciding  menu  price 
Items  included  in  the  cost  of  a  meal 

A.  Food 

B.  LcJi^or  . 

C.  Si^i'pplios  other  tfian  food 

.    Fxani[jles:--^    Pa[)er  products,  clea'ning  supplies 
0 .     QvLTfujad  .  / 

-Examples:       .  R^'^t,  riiaintenance  -  , 
E.     Pef(:eolaf}e  of  fjrnfit 

.890 


INFORMATION  SHEET 

Costing  recipes  (Assignment  Sheet  -1) 

A.  Cost  each  ingredient  separately 

B.  Total  the  cost  of  all  ingredients 

C.  Divide  the  total  cost  by  the  number  of  servings  for  the  per  portion  cost 
Menu  price  ^ 

A.  Figure  total  food  cost  of  item 

(NOTE:  When  standardized  recipes  are  used  the  per  portion  cost  is  the  tood 
cost.) 

B.  Multiply  food  costs  by  percentage  of  mark-up 

C.  Add  food  cost  and  mark-up  .together  for  menu  .  price 

D.  Multiply -cost  of  food  by  2.5%  to  arrive  at  menu  price  with  40%  food 
cost 

r 
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COSTING 
UNIT  IV 


^       ALIGNMENT  SHEET  #1-C0ST  A  RECIPE 


.Find  the  cost  of  each  ingredient  separately.  Total  the  cost  of  all  ingredients  to  get  the 
total  recipe  cost.  Divide  the  total  cost  by  the  number  of  portioTt^to  find  the  per  portion 
cost.       ,  '  . 


Example: 


Item:  Meat  loaf 

, /Standard  recipe  no.  22 

,  .p  Yield:  50  portions 

Cost  per  portion  $  .29 

Ingredients 

Quantity 

Market  price 

Exten^on 

Ground  be^f 

12.  lbs 

SI  .09  per  lb 

$V3.08 

Slightly  beaten  egg 

6 

.83  per  doz 

(  .415 

•    Miriced  onion 

T2  oz 

.30  per  lb 

.228 

Salt 

2  oz- 

.19  per  lb 

.024 

Pepper 

V  oz 

^  <       2.50  per  lb 

.156 

Beef  stock 

1  gal 

-.60  per  gal 

.60 

Bread  crumbs 

1  lb 

No  charge 

Total  cost 

SI  4.503 

* 

Per  portion  cost 

.29 

Problem: 


(NOTE:  Market  prices  should  be  furnished  by  instructor.) 


Item:  Hungarian  goulosh 
Yield:  50  portions 

Ingredients   

Boned  chuck, 
1  in.  cubes 

Oil 

Onions,  minced 
Garlic,  minced 
Paprika 
Flour 
Salt 

.Tomato  p"  ee 
Light  stocK 


Quantity 


Standard  recipe  no.  20 
Cost  per  portion^  


Market  price         -Extension  price 


Total  cost 

Per  portion  cost 
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COSTING 
UNIT  IV 


'if 


TEST 


Match  the  terms  on  the  right  to  the  correct  definitions  on  the  left.  Place  the 
appropriate  numbers  in  the  blanks  provided. 


a. 

Total  cost  of  a!!  items  in  a  recipe 

1. 

Item 

b. 

Cost  of  a  certain  amount 

2. 

Extension  price 

c. 

Unit  or  a  separate  thing 

3. 

Market  unit 

d. 

Size  of  an  item  as  it  is  purchas^ed  , 

4. 

Mark-up 

^Difference  between  the  selling  price  and 

5. 

Menu  price 

the  raw  food  cost 

6. 

Unit  price 

f. 

Price  Jpaid  for  an  item 

7. 

Market  price  ^ 

g. 

Price  charged  to  the  customer 

8. 

Per  portion  cost 

h. 

Price  of  the  amount  used  in  a  recipe 

9. 

Cost  of  recipe 

i. 

•Cost  of  each  serving 

Discuss  the.  reasons  fdT^e^ting  recipes 


3.        List  the  items  included  in  the  cost  of  a  meal, 
a. 
b. 
c. 
d. 


e. 


893 


62-H 


•Arrange  in  order  the  steps  for  costing  a  recipe<- 

 _a.  Total  the  cost  of  all  ingredients  ^ 

 ^  h.  Cost  each  ingredient  separately 

 Divide  the  total  cost  by  the  number  of  servings  for  the  per  portion 

cost 

^  J 
Discuss  how  to  decide  a  menu  price.  ,  j 


8;y  i 
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COSTING 
UNIT  IV 


ANSWERS  TO  TEST 


f.  7 


b.  6  g.     5  ■ 

c.  1  h.     2  .  • 
■'    d.     3                 •        i.      8  .  . 

e. , '  4 

2.  Discussion  should  include: 

a.  Controls  food  costs  by  giving  advanced  information  on  costs  of  dishes 
prepared  ^  

^  ) 

b.  Acts  as  a  basis  for  deciding  menu  price  / 

3.  a.  Food 

b.  Lal)or 

c.  Supplies  other  than  food 

d.  Overhead 

e.  Percentage  of  profit 

4.  a.  2 

c.     3  .  ' 

5.  Discussion  should  include^ 

a.  -    Figure  total  food  cos.t  of  item 

b.  Multiply  food  costs  by  percentage  of  mark-up 

c.  Add  food  cost  and  mark  up  together  for  menu  price 

d.  Multiply  cost  of  food  by  2.5%  to  arrive  at  a  menu  price  with  40%  food 
cost 
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SCHEDULING 
■  UNIT  I 


UNIT  OBJECTIVE 


After  compfetion  of  tbis  unit,  the  student  should  be  able  to  interview  a  food  service 
manager  about  scheduling.  The  student  should  be  able  ^to  discuss  the  different  phasesbf. 
scheduling  involved  in  food  service.  This  knowledge  will  be  evidenced  by  scoring  eighty-five 
percent  on  the  unit  test. 

SPECIFIC  OBJECTIVES 
*  t  *  .  ■ 

After  completion  of  this  unit,  the  student  should  be  able  to: 

1.  Match  terms  associated  with  scheduling  to  their  correct  definitions. 

2.  Discuss  the  scheduling  of  employees. 

3.  List  guides  for  scheduling  food  preparation/personnel. 

4.  Select  from  a  list  controlling  factors  of  incoming  stock. 

5.  Discuss  the  scheduling  of  special  parties. 

^  6..       Interview  a  food  service  manager  about  scheduling. 


V 
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-SCWEDULING 
UNIT  I 


Suggested  activities      y        '     -  " 

Instt-uctor:  ^  ,  ' 

>.       '  r 

A.  Provide  student  with  objective  sheet. 

■  B.     Provide  student  with  information  and  assignment  sheets. 

C.  Discuss  unit  and  spetrTfic^ebjectives. 

D.  *  Discuss  information  and  assignment  sheets. 

E.  Invite  a  food  service  manager  to  speak  to  the  class  about  scheduling  in 
food  service. 

F.  Assign  each  student  one  week  in  which  the  student  will,  work  wit^  the 
instructor  on  the  schedules  for- student  personnel,  food  preparation,  and 
purchasing.  ■  '  • 

G.  Give  test. 

Student:  '  ✓ 

"A.     Read  objective-  sheet. 

B.  Study  information  sheet. 

C.  Complete  assignment  sheet. 

D.  Take  test.  *  . 

INSTRUCTIONAL- MATERIALS 

Included  ip  this  unit:  '  \ 

A.  Objective  sheet 

B.  Information  sheet        /  ^> 

C.  Assignment  Sheet  #1  -Interview  a  Food  Service  Manager 

D.  Test  .        .  . 

E.  Answers  to  test 
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References: 


A.  Harger,  Virginia  F.;  West,  Bessie  Brooks;^  and  Wood,  Leslie.  Food  Service 
in  Institutions,  4th  ed.  New  York:  John  Wiley  and  Sons,  Inc.,  1966. 

B.  Knoll,   Anne  Powell.  .Food  Service  IVIanagement:  A  Human  Relations 
Approach,  N^w  York:  McGraw-Hill  Book  Co.,  1976.  ^ 

Coffman,  James  P.  Introduction  to  Professional  Food  Service,  Chicago: 
lnstitutionsNo\uvr\e  t^eeding  IVIanagement,  1971. 
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SCH  FOULING 
UNIT  I 

.  ^ 

INFORMATION  SHEET*   '      '  \ 


I.     TiMins^  >iii(l  defiintions' 


ERIC 


:     A.     Work  s(:fif?(liile  Del.iih?(l  outline  idiirKt  enif)loy(?fj  what  job  is  {ob^  done 
cifKj  v^hv.n  cind  how  \on[\  it  shouicj  icike  ' 

B.  VVorkinf)   cofulitions  Tyf)f»   of   (/cjhifH'Viefrt   cind    facilities   wjth  which  the. 
eriipl(^yee  is  ifivo!v{?(l 

'  r*  '        *■  » ' 

(NOTE;  The  conditKMi  and  type  of  facilities  anci  ec|uipment  of  a  food  service 
f?star)lishfiient  aff(?ct  tlu?  time  .nf?C(?ssary  to  com[)lote  jobs.)  / 

C.  Shelf  liff?  How  lofV}  a  food  itefii  can  [)e  stored  [)efore'  lieconiincj  ufuisahle 

[).     Peak   [)eriod  Tinif?  tunes  of  day  whf?n  the  custonier   load  'is  (jreatest  as 
tndicatf?d  [)y  rtKjist(?r  rf^adtnt)  a\   f)ianfied.  functions 

F.     Slack  pf?ric)d  "finie  tinnes  of  day  when  customer 'load  is  li()ht  and  full  staff 
is  not  necessary 

IL     SchecJulincj  of  (?m[;loy(?(?s  (Assuinment  Sht^n  -1)  .  . 

.A.     Or(]ani/e  employee  work  Icxad  c(,)nsistently 

Fxam[)lf?:  Durinij  [leak  [)eruKis  emnloyen^  work  schecJule  is  firimaniy 

<  com[)osed  of  customer  s(?rviC(^  duti(?s;  duriiK]  slH^J<  ()eriods 

eni[)l()yfM^  v^n\\  scf^tMiule  sfiould  consist  o f  (Vrefiarat ion' work 
for  iK^xt  rif'ak  [)efiod  or  sf)f>cial  fiinctions 

B ,      Decide  nu ml )fM   of  empl()yfn>^  tK^'riei'  ' 


Arifilv/e  |ohs  to  fi*-"  d 


o  f 


Fx.\)mpi<v  Ar>^Mhe  |nhs  (;omr)i*'\  anij  1 1 f-'^e  consu mnvj  or  c^e 


t^'>''.    sir^^nie^jfTil  'don^^  faif.iy  rapid'v"'. . 


? .         A  n  a  I V  / » '  \\  1 1  f  (•.  ( f  V I  ;  M  M  d  I '  I  ( f  1  s 

3.         Analyze  ^ohab!''  ^'f'--"fMA   cd  ei^vilov*^-' 

.     ,  Hi))) 


INFORMATION  SHEET  v 

4.        Consider  method  of  preparation 

Example:         It  takers  longer  to  prepare  fifty  individual  casseroles 
than  it  does  to  prepare  one  bulk  casserole  that  is 
  .   portioned -at.  time  of -service    - 


5.  Cor>sider'*quantity  of  food  needed  .  ^ 

6.  Consider  special  parties 

7.  Avoid  duplication  of  duties'  ^.  , 

Decide  number  of  hours  each  employee  will  work  "^jl^^ 


1. 


Coordinate  the  days  off  for  each  employee  so  that  all  positions 
are  full  when  needed  - 


2.        Cpnsider-pertinent  labor  regulations 


'  3. 


Coordinate'^vvork  schedules  so  that  all,  employees  receive  proper 
break  times  without  Jeaving  a  work  statior^  empty  when  needed 


Guides  for  scft|duling  food  preparati£n/personnel 


A.  .Distribute  work  load  so  that  employees  have  plenty^  to  do  but  are  not 
overloaded 

B.  Utilize  long-range  menu  planning  to  plan  work  schedules  efficiently 

C.  .  'Utilize  pre-preparation  to  minimize  last  minute  rush 

D.  Consider  the  preparation  time  . of  each  dish  when  scheduling 

E.  .     Determine  the  holding .  ability  of  each  dish  as  a  guide  for  scheduling' 

f:»reparation 

Controlling  factors  of  incoming  stock 

A.  Usage  rate  for  each  item 

B.  Shelf  life  of  each  item 

C.  Storage  space  available  • 

D.  Availability  of  product 

.   -I'-     .  ■ 
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INFORMATION  SHEET 


Scheduling  special  parties 

A.     Coordinate  parties  so  that  kitchen  work  load  is  not  "excelsive      ,  :  v. 
Consider  availability  of  personnel 


C.     Analyze  serving  time  and  clean-up  time  when  scheduling  parties  back' 
back  '  •         '  ■  ' 


"4  -  ■■ 
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yi  SCHEDULING 
i/    .  UNIT  I 

ASSIGNMENT  &HEET,#1-INTERVIEW  A  FOOD  SERVICE  MANAGER 

.       Go  to  a  restaurant  in  -your  area  and-  interview  the  manager  concerning  his  method  of 
scheduling  employees.  Using  the  questions  below  as  guidelines,  write  a  summary  of  your 
.  .  interview' on  the  fpl!owrng'.pag.e,  


(NOTE:  Call  and  make  appointment  with  the  manager^or  owner,) 
1/       How  do  you  organize  your  employees'  work  loads? 


4- 


2.        How  do  you  detide  how  many,  employees  are  needed? 


3.        How  do  you  schedule  .days  x)ff  and  break  times^ 


4,        By  what  labor  regulations  are  you  affected? 
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SCHEDULING 
UNfT  I 


TEST 


Match  the  terms  on  the  right  to  the  correct  definitions  by  placing  the  appropriate 
numbers  in  the  blanks  -provided. 


_a.  Time/times  of  day  when  customer  load 
is  light  and  full  staff  is  not  necessary 

_b.  Type  of  equipment  and  facilities  with 
which  the  employee  is  involved 

^c:.  Time/times  of  day. when  the  customer 
'iw''    load  is  greatest  as  indicated  by  register 
reading  or  planned  functions 


__d.  Detailed  outline  telling  employee  what^ 
job  is  to  be  done  and  when  and  how 
long  it  should  take 


_e.   How  long  a  food  item  can  be  stored 
before  becoming  unusable 


1.  Work  schedule 

2.  Slack  period 

3.  Shelf  life 

4.  Working  conditions 

5.  ,  ■  Peak  period 


2.        Discuss  the  scheduling  of  employees. 


3.        List  three  guides  for  scheduling  food  preparation/personnel, 
■a.  - 

'b.  '  .  . 

c. 


903 


Select  from  the  following  list  the  controlling  factors  of  incoming  stock.  Circle 
the  letters  of  tfie  correct  answers. 

a.  Availability  of  product 

b.  'Distribution  of  work  load 

c.  Holding  ability  of  a  prepared  dish 

d.  Shelf  life  of  each  item  •  ^ 
e:     St(3rage  space  available  • 

f.  Analysis  of  working  conditions* 

g.  Usage  rate  for  each  item 

Discuss  the  scheduling  of  special  parties. 


Interview  a  food  service  manager  about  scheduling. 

(NOTE:  If  the  above  activity  has  not  been  accomplished  prior  to  the  test,  ask 
your  instructor  when  it  should  be  completed.) 
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SCHEDULING 
.    UNIT  I 


ANSWERS  TO  TEST 


A 


1.  a.     2  ^ 

b.  4 

c.  5  ' 

d.  1 

e.  3  • 

2.  Discussion  should  include: 

a.  Organize  employee  work  load  consistently 

b.  Decid"  number  of  employees  needed 

1)  Analyze  jobs  to  be  done 

2)  Analyze  working  conditions 

3)  Analyze  probable  efficiency  of  employee 

4)  Consider  method  of  preparation 

5)  Consider  quantity  of  food  needed 

6)  Consider  special  parties 

7)  Avoid  duplication  of  duties  » 

c.  Decide  number  of  hours  each  employee  will  work 

1)  Coordinate  the  days  off  for  each  employee  so  that  all  positions 
are  full  whert  needed 

2)  Consider  [pertinent  lal)or  refjulations 

3)  Coordinate  work  scfnxiuU?s  so  that  all  employees  rf^ceivo  [Kcjpor 
iDreak  times  witfiout  leavint)  a  work  station  errifity  \v\^nn  m^ackd 

3.        Any  Three  of  the  following: 

a,      Distritujte  work  ioarj  so  that  f?mployeos  fiave  f)lenty  to  do  bin  are  not 
overloaded  . 
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I).     Utilise  lonq-rjmcje  menu  planning  to  plan'work  schedules  efficiently 

.,  \,  ■  '  '  » 

c.      Utilise  (jre  preparation  to  minimize  last  minute  rush 

(j.     Consider  the  prefjaration  time  of  eacfi  disN  when  scheduling 

e.      Determine   the  holding  ability  of  each  dish  as  a  guide  for  scheduling 
preparation 

'd,  (I,  e,  q 

Discussion  should  include: 

a.  Coordinate  parties  so  that  kitchen  work  load  is  not  excessive 

b.  Consider  availability  of  personnel 

\^         '   .  . 

c.  Analyze  serving  time  and  clean-up  tinie  when  scheduling  parties  back  to 
back  * 

Evaluated  to  the  satisfaction  of  the  instructor 
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FOOD  PREPARATION/SERVICE  SUPERVISION 
UNIT  II 


-  UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student  should  be  able  to  discuss  the  guides  for  quality 
control,  control  ot  employee-customer  relations,  and  control  of  employee-employee 
relationships.  The  student  should  be  able  to  list  duties  of  a  food  service  supervisor  and 
guides  for  cost  control.  He/she  should  be  able  to  select  from  a  list  guides  for  portion 
control.  This  knowledge  will  be  evidenced  by  scoring  eighty-five  percent  on  the  unit  test. 


SPECIFIC  OBJECTIVES 


After  completion  of  this  unit,  the  student  should  be  able  to: 


List  duties  of  a  food  service  supervisor. 


2. 


Discuss  guides  for  quality  control. 


3. 


Select  from  a  li.st  guides  for  portion  control. 


4. 


List  guides  for  cost  control. 


5. 


Discuss  guides  for  control  of  employee-customer  relations. 


6. 


Discuss  guides  for  control  of  employee-employee  relationships. 
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FOOD  preparation/serviceVsupervision 

UNIT  II  ■  ■  . 

SUGGESTED  ACTIVITIES 

I.  Instructor: 

A.  Provide  student  with  objective  sheet. 

B.  Provide  student  with  information  sheet. 

C.  Discuss  unit  and  specific  objectives. 

D.  Discuss  information  sheet. 

E.  Invite  a  food  service  supervisor  in  the  area  to  speak  to  the  students  about 
the  job  of  a  supervisor. 

F.  Give  test. 
Student: 

A.  Read  objective  sheet. 

B.  Study  information  sheet.    .  , 

C.  Take  test. 

-INSTRUCTIONAL  MATERIALS 

Included  in  this  unit: 

A.  Objective  sheet  \r 

B.  Information  sheet 
C;  Test 

D.  Answers  to  test 
References: 

^  » 

A.     Harger,  Virginia  F.;  West,  Bessie  Brooks;  and  Wood,  Leslie.  Food  Service 
in  Institutions,  4th  ed.  New  York:  John  Wiley  and  Sons,  Inc.,  1966. 
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Knoll,  Anne  Powell.  Food  Service  Management:  A  Human  Relations 
Approach,  New  York:  McGraw-Hill  Book  Co.,  1976. 

Coffman,  James  P.  Introduction  to  Professional  Food  Service.  Chicago: 
lnstitutions/\/o\ume  Feeding  Management,  1971. 
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FOOD  PREPARATION/SERVICE  SUPERVISION 

■  ■■         ,  II  ■ 

INFORMATION  SHEET 

/ 

Duties  of  food  service  supervisor 

A.  Ensure  quality  control 

B.  Ensure  ()ortion  control 

C.  Institute  cost  controls 

D.  Establish  good  employee-customer  relations 

E.  Establish  good  employee  employee  relationships  » 
Guides  for  fjuality  control 

A.  Institute  training  program  for  all  employees 

I.      ,  Ifistrife^ion  in  f)roper  storage  of  all  items 

^2.        Instruction  in  proper  handling  of  food- items,  both  f)re()ared  and 
fresfi 

3.        Instruction  in  f)ro[3er  method  for  completion/^  the  employee's 
\      .  -  JPh.  or  jobs  

B.  En'suff?  use  of  stancjarcjieecl  reci()es 

C.  Df^velop  an  ordf.'rly  f)urchasing  system 

D.  _.    Conduct..  f>/,"rsonal    insf)ecttons  and  samplings  of   food  served  at  regular 

F    "  Conduct  person;,!  nispections  of  anythinq  affectinc)  the  serving  of  food 
F.      EiicouicKjL'  f.'n)f)loyees  to  have  ()nfje  in  their  work 

CjiJidfs  \()\  pbrtKjn  control 

■'"^       I'isttiLih;  trainififi  f)cofjfjrn   for  all  eriif )l(3y(M?s 

1         'Instidcnon  in  .jrnount  fjf  L'aefi  itf.'m   to  [k»  servcrl, 

^         Ifisnurnor)  i;i  iis<;  r;^f  pfop^.T  sfMVifU)  ofjUff^ment  afuj  utensils 

■  ^'"^'^^^^f'^'^'        Portion  scoops.  [)fj  fion  control  scales 
f  '^Mif"  us»'  "of  sl.indcirr Ji/M(]  f.n-i[)"S 

'      C:- i'lMiK.i  p^'isrHi.ii  i-sp.'cPoiis        ill-'  f)ortions  Sf'fved 

y  i  0 


INFORMATION  SHEET  .  ■ 

:  '  \ 

C]Lii(i«'S  for   C()S(  crjfUfT)! 

A.     [.)t'V'.'li.;()  -III  ..'ff^'ctivt)  iTitMUj  f)lanfi!ng  sysj^m 
•  B.      D»r."^lij(;  .y.\  ()f(lt?fly  [)urchjsinq  system 

D  0''v'ri(K)  pr, <:,•)()  systtiin  wfiicfi  truly  reflects  needs  of  establishment 
f--  Droot.'f   slc.)rc!f]f,^  tL'c[inic|u(.'s  '  * 

^      i.)"Vf'i(,'[)  j;-!  i.'^fficuMU  labor  orfjdfiiZcUion 
^J-     t  >fvin';  ;h  piif'.M.KiLV.  wjsiL'  controls 

Cf^•'^'"        '>;t,.'(;nvr  trjinirKi  program  for  .employees 


•NO  I  L.      iirnifKJtifHj  vvjste  c^iLisotrbiy^mifirofX^rly  trained  personnel  will  more 
i''  i'^'-    M)i   ifii!  i:osr  of  w  traininc]  proqram.) 

^-iuKi.'s  N  J'      wii  f fjf  •.'niploy(^e  customer  •  relations 

i"s;ii-.i"  '■'N>(;t:v"  '.>riif)ioyee  trainincj  program 

1  !:v.;tf  uctiun  If)  pro[)or  service 

I  n^!  I  LKJu)!!  in  f)fO()er  attitude 

^     l:;s;riiction  ifi  all  asf^ects  of  human  relations 

B      C;m:(1- :i  D-'sofiai  ins[)ect!ons  of  the  service  customers  are  receivmq 

^  '-Mdilv   :vaiiahK:  u^Htnif)  LHiif)lovee  in  difficult  situations  with  customer 

^■^      r  ■■ '(:n,,jM(;-'     - p i( ) yt.-s  to  lake  [)ride  m  tfie  service  given 

''^r  of  LMnfilovriMM)if)loyee  relationshifis 

'',!:^Mf^ii  [.rt)()fjrn  in  fujmdn  relations 

■■  •■•'d^N  to  \vA\)  s^'ttle  disagrt^er^ients  [jctv\'een  efiif^loyees  ' 

'    :■•>;'!■;•'       ;iK)V""s  to  Mav,'  r^'S[)^'ct  tof  eacfi  Other's  f)05itic)ns 

'   •  r.'.ar"     )'    I 'f  ()!■.:• ''^is    ih^i:    j-fS"    0»?:U'fV:'n    eni[)  liH^Of^S 
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FOOD  PREPARATION/SERVICE  SUPERVISION 
UNIT  Jl 


TEST 

.  « 

1.    ^  List  the  duties  of  a  food  service  supervisor, 
a.  ;  ' 

c.  .' 

d.  , 

e.  I  f 


Discuss  the  guides  for  quality  control. 


4 

CJ 

3.        Select  from.  theJollowing  list  the  guides  for  portion  control.  Circle  the  letters 
of  the  correct  answers.  ^ 


a. 

Institute 

training  program  for  all  employees 

b. 

Develop 

an  orderly  purchasing  system 

c. 

Conduct 

personal  inspections  of  the  portions  served 

d. 

Develop 

an  efficient  labor  organization 

e. 

Ensure  use  of  standardized  recipes 

912 

List  six  guides  for  cost  control, 
a.  - 


d. 


f.  ■ 

Discuss  the  guides  for  control  of  employee-customer  relations. 


Discuss  the  guides^for  control  of  employee-employee  relationships. 
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FOOD  PREPARATION/SERVICE  SUPERVISION 
UNIT  II 


ANSWERS  TO  TEST 

a.  Ensure  quality  control 

b.  Ensure  portion  control 

c.  Institute  cost  controls 

d.  Establish  good  employee-customer  relations 

e.  Establish  good  employee-employee  relationships 
Discussion  should,  include;  .   ^  '  ' 

a.  Institute  training  program  , for  all  employees 

1 )  '      Instruction  in  proper  storage  of  all  items 

2)  Instruction  in  proper  handling  of  food  items,  both  preparecKand 
fresh  1  '       \  0  ' 

3)  Instruction  in  proper  method  for  completion  of  the  employee's 
 "job  or/jobs ' "  ' . 

b.  Ensure  use  of  standardized  recipes  - 

c.  Develop  an  orderly  purchasing  system 

d.  Conduct  personal   inspections  and  samplings  of  food  served  at  regular 
intervals 

e.  Conduct  personal  inspections  of  anything  affecting  serving  of  food  * 

f.  Encourage  employees  to  have  pride  in  their  work 
a,  c.  e 

Any  six  of  the  following: 

a.      Develop  an  effective  menu  planning  system 
•b.      Develop  un  orderly  purchasiRg  system 

c.  Utilize  standardized  recipes 

d.  (Develop  pricing  system  which  truly  reflects  needs  of  establishment 
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0.      Utilize  proper  storage'  tephniques 

•f.  *  O^pp*  *ai^  (^fficiontila^pr  brganization 

(].^5/5-'^std.blish  pilferage/waste 'Controls 

^''^}r\  'Create  an  effediy^training  program  for  employees 
'ir     '  '   V  ^ '     ' •  "'^ 

'."discussion  should  .  mclude:     >  " 


a>      Institute  effective  eitiployee  training  program 
.1)        Instruction  in  .^'proper  service 

2)  ,   Jnstruction  in  proper  attitude 

3)  Instruction  in  all  aspects  of  human  relations 

b.  Conduct  personal  inspections  of  the^service  customers  are  receiving 

c.  Be  readily  available  to  help  employee  in  difficult  situations  with  customer 

d.  Encourage,  employees  to  take  pride  in  the  service  given 
Discussion  should  includes  , 

a.  "     Institute  training  program  in  human  relations 

b.  Bo  readily  available  to  help  settle  disagreements  between  employees 

c.  EncGuraqe  employees  to  have  respect  for^each  other's  positions 

d.  Esta[:)lis[i  afi  ^atmosphere  of  loamwork'"" 

0.     Strive  to  be  aware  of  problefiis  tfiat  arise  between  .Employees 


/ 
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PERSONNEL  RELATIONSHIPS 

UNIT  III  •    .  .  ' 

UNIT  OBJECTIVE 


After  completion  of  this  unit,  the  student'  should  be  able  to  complete  an  employee 
evaluation.  He/she  should  be  able  to  select  from  a  list  ways  to  show  interest  in  employees 
when  grievance  problems  ^most  often  ^cur,  employee  needs,  and  advantages  of  a 
performance  evaluation.  This  knoytedge  will  be  evidenced  by  scoring  eighty-five  percent 
on  the  unit  test.  '  ' 


fSPECIFiC  OBJECTIVES 

After  cornf)letion  of  this  unit^the  studer(t  should  be  able  to:      '   ^  ■ 

.1.  Select  from  a  list  employee  needs. 

2.  Select  from  a  list  ways  to  show  interest  in  employees 

3.  Tell  how  to  work  with  lihe  individual  employee, 

4.  Discuss  maifitaining  discipline. 

5.  List  the  "sifis"  of  reprimanding.  * 

6.  Select  from  a  list  common  types  of  grievance  problems. 
/.  List  hints  for  solving  a  complaint. 

8.  Select  from  a  list  advantages  of  a  f^ierformance  evaluation. 

9/'  Conif)lete  an  employee  evaluation. 


9  ^ 
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PERSONNEL  RELATIONSHIPS 
\       UNIT  III 


SUGGESTED  ACTIVITIES 


I.  Instructor: 

A.  Arrange  for  guest  speaker  to  talk  on  personnel  relationships, 

B.  Provide  student  with  objective  sheet. 

C.  Provide  student  with  information  and  assignment  sheets. 

D.  Discuss  unit  and  specific  objectives. 

E.  Discuss  information  and  assignment  sheets. 

F.  Give  test, 
IJ.  Student; 

A.  .  Read  objectives  sheet.  .  • 

B.  Study  information  sheet. 

C.  Complete  assignment  sheets. 

D.  Take  test.- 

^    INSTRUCTIONAL  MATERIALS 

I.     Included  in  this  unit: 

A.  Objective  sheet 

B.  Information  sheet 

C.  Assignment  sheets 

1.  Assignment  Sheet  #1-Employee  Evaluation 

2.  Assignment  Sheet  #2--Employee  Needs 

D.  Test 

E.  Answers  to  test 
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II.  References: 


A.    Harger,  Virginia  F.;  West,  Bessie  Brooks;  and  Wood,  Leslie.  Food  Service 
in  Institutions.  .4th  ed.  New  York:  Ji^n_  Wiley  and  Sons,  Inc.,  1966. 

,  B.  Knoll,  Anne  Powell.  Food  Service  Imnage^ent:  A  Human  Relations 
*  Approach.  New  York:  McGraw-Hill  B^bk  Co.,  1976. 
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PERSONNEL  RELATIONSHIPS 
UNIT  III 


INFORMATION  SHEET 


I,     Kfiiployt't'  [i(!('(ls  ( AssKjnfntiiit  Sheet  —2)  ^ 
A.     A{)[ )n'(:ialJon  of  work  (Joru? 

H      Svinf)jrht.'tic  uiulei St jficJiiK)  of  (leisonal  prohlerns 
0.     J()[)  sf'ciii  ity 

f       f^oMiotioo  jrul  fjiowlh  in  the  cofnf)aiiy 
F       Tiocxj  vvorkiiH)  cofirlit ions  >^ 
1 J .      I  niijf  f".'St  iiKj  -vvoi  k 

M      f^  'f  son  jI  i(  jVtilty  oi  indfUKjefTient  to  o  the  is 

I        I  jcr ! u.    list  'ine 

J       '     ''iiKi  a  "ifi   tht'  kiKnv."  on  thifT()S 

II      V\  .  .     N)  si   r.v   II ;    't-'s:   in  ernfiloveL's 

A  (  .)''•   ■!  j'mI  n-  V  KMiif  )lovf,'L'S  thoi  (JLi()hlv     ^  ^'^ 

:  S  '(>v\   iiiu    iflu  ;'     'Cofjnition  of  enifiloyee's 
C         'h)^/.;  ■  'MSiHi..''   ^iteirst,  in  efii[)lovf'e'S 

[')  d    'Mntjnuictt*.'  U'llfi  einf )lov*'es  tioth  or jHv  tiiui  in  wiinnn 

f:  .  '()   '.'•  'iof )   i]f  { )up   spil  l  t 

F  H'.'ip  tMin)l( vyt't's  (jfovv.  (l^'V-'lon    jruj  iidunee 
!  I       t  \  i  )'.v   ii )  work  vv  1 1  f  1   t  lu'   iiu  i  IV  w  lu  J ;  e*  nf )!()  ye*  • 

A  M.jtch  ioiIivkJujI   n^'fij^  io  tfu;  jol) 
B  'Mcfi   \\  Mfk>'f    r  "Ci  )f.|fn  t  ii )' '  '■{)(   j  .^v  i.  dofi;^ 

C  ''Mif)i()\,       *jirk,  miDj' ti.iily 

i).  Sho'/w   f''Sp»'et    f  r )!,  v.  ->.• 's  '.'(*i;n(is 

1)  1 )) 
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^  INFORMATION  SHEET 

F  .      Bl'  s^'f)sitiv(.'  to  'Mnf ilovL'fi's  ffM?linfjs 

(i.      UfKjff  Slcirul   your   fMf(.'CI    (Jfl  L'ciCh   L'fliplfjyfMJ  \^ 
i\^ciinlciifiif)()  (jiscifjlific 

A  |[istrut:r  f.'ni()i(jyoL'S  so  thoy  ufifJtMStanfj  ih(.Mf  oUjco  in  tfio  orqafii/jtiofi 
B      0:\i>n[  L'fiHjIoyf.HJS  to  tlxjir  johs 

1.  Job  d^'SCf  ifjtiun 

2.  !'  'h  dfu'jlysis 

3.  Work  scfiefJulus 

C-     Exf)lciin  codf;  of  otfiics  cHuI  regulations  of .  orfjcinization 
1)      Cjivk'  positive  Ifjcif jorshifj  on  the  job 

r.     StM  cjn  L'Xc}fn()Ie  cjf  [jofujvior  thcit  ^ou,  woulcj  like  employues  to  follo^v 
Sims"  (jf  reprinicHidinf) 
A      Fcjiluro  to         the.  facts 
3.      A'lUirKj  \^hilf?  (jfi()fy 

L^-^^'f^n  ^^'^  irulivKiucil  rf.'nu)in  ifjnorant  of  an  offense 
^'      F,j)lijr(;  to  fj(?r  ifit;  otfie^r  person's  side  of  the  story 

Bci<:k)n(j  fiovvn  ^vhe'n  ycju   know  you  are  correct 

F-i!lLirt.'  to  k(.'(>fj  ci(j(,'()uat(.'  re'cords 

E:<..jfnp;f;s:        Re[)riniands.  pfMsunal  prohfMiis  \v\m\v.  on  the  joij,  (ixcessivt; 
tar(jiness,  L'xcf.'ssive  a[)SLMu:e 

Hoifliruj  cJ  ()fud(]e' 

M-'pri;Mjrifj,(Kj  10  pu[){ic  or    in  itor.i   ni  otfi'.'f  t'rTiplfjyues 
."er'i,)M   rvM»'S  c)f   ijf  M.'VciO(:e  p^oh!^MF)^ 
'bl"' vvitf)  r'fiipjoy('''S 
r.N.a.MipU.';  S^;f)rdu!inii  on  vV'.'"!-,-  -ii  is  (j/-  boiidavs 
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iNFORMATlON  SHEET 

^^()^)i^'Ins   with   VVOfklfU)  coiulitiofis 

^'    '  ^  ::i('i<^V'"s  ff.'f'lifK)  tf)if.'iittMu?(l  with  security  of  tfieir  job 
^  ■         Naw  woi  k  tissicjfifiient 

/  ^-  Nt'U'    SlJf)(M  VISCJf 

3.  Ifjiisfi'r 

■\.  Ljyoff                     .                                        /              •  . 

5  f^'i  fof n)cjfif:t.'  (.'valUtJt inn 

0       ]n)ui>\r  s()()ts  ifi  (l.'[)cii't!nfMits  reoccurfifx),  not  beiiK)  ciiuilyzed,  and  rosultinq 

"f))f)l()ytM,'  tuifloVfM 

VII      flinrs   f(M   solviMf)  J  cojiipljini 
\  A.      Br  ^)if 

B      Altou'  tMnf)l()y(,M;  to  (.'xprcss  fiis  h(M   f)oint  of  vuiw  thorou()hly 

Admit  J  fnisuiki,'  jiul  C'.-orrLHM  it 
1)      Chn^^cA  situdlions  involviiK)  lt'()itirnciif.'  cor^ifjUiin ts 
'        Ct)l!^H;t  til!   fjcts  [)('foft'  nukiiu]  ,i  fj-'cisii.'M 

V'*l      Adv  jfit  jijt.'s  of  d  [H.'f  l()Miuint:L'  cv.ilujtion 
t 

^  A.      Is  J  cntf^rion  for  nK.'jsurinf)  o.oik 

Exjinpl'-s:         Str»Mi()lhs  cind  \vt'cikn(>ssts 

B.  Si 'Is  individu  jI  work  stjndiirds 

C.  Evjh.idtt's  f.'ffi'cis  of  trdinintj 
D-     Provid(.">  lof   individOcH  .icfiiL'v^micnt 
E  .      Ru  I  Ids  f  norfif(> 
F.  -   R^»(jucrs  employ^'.?  tlK'U)Vt)f 

C).      Rl'v^'cjIs  tyf)os  of  rt'l,irir)nslij[)s  hrtwr^'n  nicjfUjyfM ,  superviv,'    <]nd  (MnpfoyM^s 
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PERSONNEL  RELATIONSHIPS 

UNIT  III         .  . 

ASSIGNMENT  SHEET  #1 -EMPLOYEE  EVALUATION 

(NOTE:  This  evaluation  should  be  completed,  on  a  co-worker.) 

Name   ■ 

PositiOT 

Date  '  " 


Satisfactory 

Good 

Poor 

Unsatisfactory 

1 

1  . 

JUU    l\l  lUWIcUyc 

2. 

Job  skill 

•  A 

3. 

Job  performance 

4. 

Attendance 

5. 

Personal  appearance 

6. 

Cooperation  with  others 

7. 

relative 

8. 

Judgment 

9. 

Ability  to  organize 

10. 

Leadership 

'>  '. 
-  i    .  •, 

11. 

Interest 

12. 

Reliability 

13. 

Potential 

Comments: 


0 
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PERSONNEL  RELATIONSHIPS 
UNIT  III 


ASSIGNMENT  SHEET  ^2-EMPLOYEE  NEEDS 

Arrange  in  .order  of  importance  the  following  employee  needs.  There  are  no  right  or  wrong 
answers.  Answers  should  be  arranged  according  to  how  you  see  your  own  personal  needs 
as  an  employee.  DiscusiJ  your  preferences  in  class. 

  Good  wages 

  Job  security 

 Promotion  and  growth  in  the  company 

  Good  working  conditions  '      "  ^  V 

 Interesting  work  '  ^       '.^  ' 

■        Personal  loyalty  of  management  to'  others  r         ^'        >  - '  -  , 

 Tactfol' df^'ipline     •  .  ^         '  ' ..    ; -\ 

.\  '  \   Af^^lfiation- of  work  done    '      ■  "  -  ■  ■'.  ^'     '  ^  . 

^  '  ■•  "  .'C  SyrApathetiG  understanding  of  personaT-proftlems  ■  '  '  / 
.  r     ..^  ^   FfSeUpg  of  being  "in  ;the^  knpvV''  o^.  tMngs  ^  * 


PERSONAJEL  RELATIONSHIPS 
UNIT  111 

TEST 

Select  from  the  list  below  employee  needs.  Circle  the  ^letters  of  the  correct 
answers. 

a.  Good  wacjes 
h.     Job  security 

c.  Promotion  and  growth  in  the  company 

d.  Average  working  conditions 

e.  Tactful  discipline. 

f.  No  understanding  of  personal  problems 

g.  Feeling  of  being  "in  the  know"  on  things 

Select,  from  the  list  below  ways  to  show  interest  in  employees.  Circle  the  letters 
of  the  correct  answers. 

a.  Orient  old  and  new  employees  thoroughly" 

b.  Do  notishow  individual  recognition  of  employees 

c.  Show  personal  interest  in  employees 

d.  Do  not  communicate  with  employees 

e.  "Develop  group  spirit 

Tell  how  to  work  with  the  inr'   idual  employee. 

.•921  » 
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4.        Discuss  inaidtainitu)  discipline. 


5.  .     List  four  of  the  "sins"  of  reprimanding, 
a. 
b: 

d. 

^'        fenerl  ^'^"^  '^'^  common  types  of  grievance  problems.  Circle  the  correct 

a.  .  Problems  with  employees 

b.  Problems  with  working  conditions 

c.  Employees  feeling  secure  with  their  job 

d.  Trouble  spots  in  departments  reoccurring,  not  being  analyzed,  and  resulting 
in  employee  turnover  "  O  ^ 

7.  List  t^ree  hin-ts  for  solving  a  complaint, 
a. 

b. 
c, 

8.  Select  from  the  list  below  advantages  of  a  performance  evaluation   Circle  the 
correct  letters. 

I 

a.  Is  a  criterion  for  measuring  work 

b.  Sets  ln(^^;ldLiaI  work  standards 

c.  Evaluates  effects  of  training' 

d.  Provides  for  groufo  achievement  ^< 

e.  Does  nor  [)Uild  morale 

•   ■  ^  ) 
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f.      Increases  employee  turnover  , 

c|.    ,  Reveals  only  good  relationships  between  manager  and  suf^ervisor 

CoiTiplete  an  emfjioyee  evaluation, 

•(NOTE:  If  the  above  activity  has  not  been  accomplished  prior  to  the  test,  ask 
your  instructor  when  it  should  be  completed.) 


» 


PERSONNEL  REl  A  I  lONSI  HPS 
UNIT  lil 


ANSWERS  TO  TEST 


a,  b,  c,  e,  (J  .^^ 
a,  c,  e 

a.  iVlatch  individual  needs  to  the  job 

b.  Give  each  worker  recognition  for  a  job  well  done 

c.  Treat  each  employee  fairly  and  impartially 

d.  Show  respect  for  employee's  feelings 

e.  Allow  each^  employee  the  freedom  of  speech 
I.      Be  sensitive  to  emp^loyee's  feelings 
{].      Understand  your  effect  on  each  employee 
Discussion  should  include;  .  * 

a.  Instruct  employees  so  they  understand  their  place  in  the  organization 

b.  Orient  employees  to  their  jobs 

1*.        Job  description  o 

2.  Job  analysis 

3.  Work  schedules 

c.  Explain  code  of  ethics  and  regulations  of  organization' 
d^     Give  positive  leacieFShip^>on  the  job  < 

e.     Set  arj^  example  of  [)ehavior  that  you  would  like  ernployees  ■  to  follow 
Any  four  of  the  followinci: 
a.      Failure  to         thei  facts 
I).      Acting  while  ancjry 

c.  '    Lotting  an  individual  remain  ignorant  of  an  offense 
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(i.     Failure  lo  yet  the  other  person's  side  of  the  story 

e.  Backing  down  when  you  know  you  are  correct 

f.  Failure  to  kee?p  adequate  records 
c).  .  Holdint)  a  grudcje 

h.  Reprimanding  in  public  or  in  front  of  other  employees 
a,  b,  d 

.{' 

Any  three  of  the  following: 
a.      Be  fair 


b.  Allow  employee  to  express  Kis/her  point  of  view  thoroughly 

c.  Admit  a  mistake^and  correct  it 

d.  Correct  situations  involving  legitimate  complaints 

e.  Collect  all  facts  before  making  a  decision 
a,  b,  c 

Evaluated  to  the  satisfaction  of  the  instructor 


r 
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KEEPING  RECORDS  "  - 

UNIT  IV 

UNIT  OBJECTIVE  * 

After  completion  of  this  unit,  the  student  should  be  able  to  complete  food  service  records 
for-  one  week.  This  knowledge  will  be  evidenced  by  scoring  eighty-five  percent  on  the 
unit  test. 

,  SPECIFIC  OBJECTIVES 

After  completion  of  this  unit,  the  student  should  be  able  to: 


1. 

List  cornmon  records  in  food  service.  , 

2. 

Discuss  the  production  schedule. 

3. 

Select  from  a  list  requirements  of 'a  production 

schedule. 

4. 

Discuss  the  food  cost  summary. 

5. 

List  the  requirements  of  a  food  cost  summary. 

6. 

List  the  requirements  of  a  labor  cost  summary. 

7. 

Discuss  the  requirements  of  a  cash  report. 

8. 

List  requirements  of  a  meal  census. 

9. 

Select  from  a  list  information  for  e  special  meal 

function  sheet 

10. 

Arrange  in  order  th^e  steps  for  fiqurng  profit  and  loss. 

11. 

Discuss  good  record  keeping  habits.  . 
Complete  food  service  records  for  one  week. 

12. 

929 
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KEEPING  RECORDS 
UNIT  IV 


^  SUGGESTED  ACTIVITIES 

I.  Instructoc: 

A.  Obtain  different  types  of  records  from  a  restaurant,  hospital  food  service, 
and^G 'specialty  shop  (donut  shop). 

B.  Provide  student  with  objective  sheet.  * 

C.  Provide  student  with  information  and  assignment' sheets. 

D.  Discuss  unit  and  specific  objectives. 

E.  '  Discuss  information  and  assignment  sheets. 

F.  Give  test. 
I.  Student: 

A.  Read  objective  sheet. 

B.  Study  information  sheet. 

C.  Complete  assignment  sheet. 

D.  ,  Take  test. 

INSTRUCTIONAL  MATERIALS 

Included  in  this  uni't: 

A.  Objective  sheet 

B.  Information  sheet  ' 

C.  Assifjnment  Sheet  i^^l  Complete  Food  S(?rvice  Rocords  for  Ono  Wnek 

D.  Answ(?rs  to  assir|nnient  she(?t 

Tost  ^ 
F.     Answers  to  test 

Rt.'feronce  Hdr()er^  Vircjinid  F.;  West.  B(?ssi(.'  Brooks;  ^ind  Wood.  L^jsIk?.  f  i)()ii 
StuynAi  in  Institutions.  4th  (hI.  New  York:  John  Wilf^y  and  Sons.  Inc..  1966. 
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KEEPING  RECORDS 
UNIT  IV 


INFORMATION  SHEET 


I.     Common  records  in  food  service 

A.  Production 

1.  Menu  '■ 

» 

2.  Standardized  reci[)e 

3.  Production  scfiedufe 

4.  Food  cost  summary 

B.  Service 

V.        Labor  cost  summary 
.  2.        Casii  refDort 

3.  Meal  census 

4,  Special  meal  function  sheet  *■ 
il.     Produclion  schedule 

A.  Fi}lf)fl  out  by  ()roduction  SLJ()ervisor 

B.  ■  FillerJ  out  daily 

r 

C.  Given  to  cooks  at  least  one  week  ()rior  to  production 

D.  Kept  on  fil(?  for  future  u<,(: 

1.  Amount  to  serve  on  n(,'xt  cycle 

2,  LikL's  and  dislikes  of  customers  * 
ii      Rt'f)uirornfMits  of  a  ()rc)duct!on  scf^^duhj 

A.  i\unihf?r  to  pr(.'[)arf;  -  . 

B.  \ienu  iir^O) 

C.  '    'i  H.ld 
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INFORMATION  SHEET 

D.  Sf)ecial  instructions 

E.  Amount  J^ft  over 

F.  Servings  used  - 
Tood  coat  summary 

(NOTE:  Food  cost  -  ^beginning  inventory  +  food  Purchases]  -  ending  inventory. 

A.  Filled  out  by  production  supervisar 

B.  Filled  out  daily 

C.  Kept  on  file  for  future  use 

1.  Cost  of  food  for  menu 

2.  Cost  of  food  for  cycle  '  '  ' 
Requirements  of  a  food  cost  summary 

A.  Inc(^e 

T        Regular    \,  * 
.2.  Special 

B.  Cost  of  food  used 

C.  ^    Totals  to  date 

D.  Food  c5st  percentage 

a 

Requirements  of  b  labor  cost  summary 

A.  Full  time.  (FT)  hours- 

B.  Full  tmio  average  hour  rate  p, 

C.  Parr  .  time  (PT)  hours  . 

D.  Part  tirrif.^  a  vera  go  hour  rate 

E.  Taxes 

F.  BfMiefir  factor-.  * 

^NOTE:  Tins  includes  annual  !cav-\  sick  Icavo^  holidays,  insurance,  unifornis, 
'nl  meals.) 

y 


.  /..V  INFORMATION  SHEET 

.  VII.     R(M]uirtMnents  of  a  cash  re()ort 

A.  Beqinnincj  reading. 

B.  Endincj  reading 

C.  Cash  register  totals 

D.  Casfi  on  hand 

VIII.     Recjijirenients  of  .a  meal  census 

A.  Number  of  f7ioals  served  to  customers 
;  .  ^  •  Breakfast-' 

2.  Lunch 

3.  inner 

B.  EnifjlDyoe  meals 


IX. 


ifWor^TKition  for  a  S[)ecial  meal  function  sheet 

A.  Orfjc)fii/ati(ni 

B.  Date 

C.  Tirn^'  p 

[  sli  rn.itf.'c  1  fHJfiiher 
^        f^tfH<f(:[  [)<:rs()ri  drrtifujiru)  function 

A'jr}r"SS 
H.      \-'  Mrit'  "fiUfnhfM 

;»f'(:-if)f)  [)(;()kui<|  fLinctujri 
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KEEPING  RECORDS 
UNIT  !lV 


ASSIGNMENT  SHEET  #1 -COMPLETE  FOOD  SERVICE  RECORDS 

FOR  ONE  WEEK 

After  reading  the  samnle  record  sheets  that  follow,  use  the  information  below  to  complete 
the  food  service  records  for  one  week. 

(NOTE:  Do  n'ot  use  cash  reports  for  income.) 


M 

T 

W 

T 

F 

S 

S 

S  700 

600 

500 

300 

900 

1600 

1400 

IruijiiiH  s|)»M.i.il 

S  900 

1200 

1300 

450 

■  350 

950 

650 

^:<)^^ 

S  300 

400 

900 

1600 

400 

1  150 

1300 

FT  fun:  , 

30 

32 

39 

60 

24 

90 

63 

F]  !;itr' 

S?  90/houi 

PT  h(;uts 

60 

29 

36.5 

90  ^ 

21 .5 

30 

70 

FT 

S?  .  10,  hour 

r.iXK'S  10  .   of  cost 

B-'tv.'t!-,  Ci\.  of  l.ilKjf  cost 

t^<^-^^^'-^^^  900                910  915          930         925        1010  1600 

l''^^*'^^  ^'-^00               1450  1290        1600    .     1400        1396  1010 

t^"^'!'-'  l-'^OO               1320  1015        1915        1600        "1240  1300 


1 


'-^  9  9  B  7  0-10 

.,;  TO  25  14  10  15  15 

l^-'-'^^"^  12  15  10  19  20  13  8 


S20f)  (jf)        'uji  :]:-;    ]<][]U]  \?:r'M)  anno     o.'^2o  19,08 

'viiif)  'U)           <]<)H  (]■]     M  M  Hi]  49  9'M)  MO  92r),40  9:n  01 

'■■''•'■=21             '^n  ^ma.'Uj  8o:^9o  9]:m)':I 

;m(ji)()  yioof)  2i0fK)  2UJf)f)  .''UH^n 


1.  Income  Regular 
(given  from  cashier) 

« 

2.  Income  Special 
(given  from  cashier) 

3.  Total  (A  f  B) 

4.  Total  to  date 

(A  +  B  to  date) 

5.  Food  cost 
(given  from  food 
cost  summary)  . 

6.  Food  cost  to  date 

7.  Food  cost  % 
(FC/total  income) 

8.  Food  cost  %  to  date 
(FC  to  date/total 
income  to  date) 


ASSIGNMENT  SHEET  #1 
SAMPLE  FOOD  COST  SUMMARY  ( 

.     Date   Week  of 

M  T  W 

S  900         600  1100 


T  F  S  S 

900        1600        1600  800 


S  300  200  300         600  450  320  620 

$1200  800  1 400  1 500  2050  1920  1420 

$1200  2000  3400  4900  6950  8870  10290 

$  400  ^^300  600         450  650  460  550 

$  400  700  1300  1750  2400  2860  3410 

33%  37.5%  42.8%  30%  31.7%  23.9%  38.7% 

33%  _  35.0%  38.2%  35.7%  34.5%  32.2%  33.1% 


FT  ,dte  .    .  ; 

g  •  _  ■ 

FT,  COM 
(hours  X  rate) 

PT  hours 

PT  Mie 

PT  cost 

Lvjhoi  cost 

Tjxos  n 

tqtvt?n  fioni 
rnjntiC]tM7ienT ) 

<»)iVL'n  fiofn 

r(H.j!  Ijhor 
rost 

Tot.il  Idhoi 

cost    t()  (jjtfi 

Totcjl  Lihoi 
f  it)i  (t  •> 

L .  I  h  t  H  cost  ' 
■  1  C  : ru'dnn.'  1 


S1_60.80-  ,  .  160.8Q  155.44  '  V^j's?  -   183:58*.  164.82  156.78 

20  23.5  3C\3        20.5         16       "    12  19.5 

S2.00/houf  .  ■  - 

S  40.00  47.00  60.60       41.00       3^.00       24.00  39.00 

S200.80  207.80  216.04     212.52     215.58      188.82  195.78 

S  22.08  22.85  23.76       23.38       23.71       20.77  21.54 


S  10.04  10.39       10.80       10.63       10.78        9,44  9. 


79 


S232.92  241.04     250.60     246.53     250.07     219.03  227.11 


S232.92  473.96     724.56     97  1.09  1221.16  1440.19 


1667.30 


80  83.5         88.3        84,5        84.5         73.5         78  0 

19  41.  30.13'\     17,9,       1G.44\.     12,20'.      11.41  15,99 


1929 


24,1 


18/6        19S9        2300        2015        2079  2034 


2?  b         27.2         23.8  28,2 
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ASSIGNMENT  SHEET  #1 

SAMPLE  MEAL  CENSUS  .  ..  ' 


Date 

B  . 

L 

D 

Total 

Emp. 

Total 

1 

300 

601 

1012  1 

1913 

16 

1929 

2 

209 

629 

1019 

1857 

19 

1876 

3 

315 

518 

1136 

1969 

20   0  . 

1989 

4 

322 

703 

1259 

2284 

16 

2300 

5 

261 

699 

1033 

1993 

22 

2015 

6 

309 

619 

1 129 

2057 

22 

2079 

7 

610 

703 

1603 

2916 

,8  :^ 

'  2934 

9  :i  ^ 
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ASSIGNMENT  SHEET  #1 
SAMPLE  CASH  REPORT 


Beginning  Reading 
Ending  Reading 
Cash  Register  Total 
Cash  on  Hand 

Cashier 


319,863,65 
26,419,24 
6,555,59 
6,553,29 


Date 
Meal 


J 


Total  Sales 
(Food  Cost) 
Foocj  Cost  % 
(Labor  Cost) 
La[)or  Cost  % 
(O[)oratinc|  Cost) 
Profit  or  Loss 


SAMPLE  PROFIT  AND  LOSS 

S6,394.32 
3,068.29 


J 


1,368,60 

789.46 
1,167.97 


47.98% 


21.40% 
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ASSIGNMENT  SHEET'#1 


•'FOOD  COST  SUMMARY 


Date 


M 


T 


•w 


1.  Income  regular 

2.  Income  special 

3.  Total 

4.  Total  to  date 

5.  Food  cost 

6.  Food  cost 
to  date 

7.  Food  cost  "f> 

8.  Food  cost  % 
to  date 
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1.  FT  hours 

2.  FT  rate 

3.  FT  cost 

4.  PT  hours 

5.  PT  rate 

6.  PT  cost 

7.  Labor  cost 

8.  Taxes 

9.  Benefits 


10. 


Total  labor 
cost- 


11.     Total  labor 
cost  to  date 

1^.     Total  labor 
hours 

13.  Labor  cost  % 

14.  Meals 

15.  Meals  per 
labor  hour 


M 


ASSIGNMENT  SHEET  #1 

LABOR  COST  SUMMARY 

Date   

T  .         W  T 


Week  of  

F  S 


1)  4  i 
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ASSIGNMENT  SHEET  #1 
MEAL  GENS'  S 

Date        B  "  L  D  Total  Emp.  Total 

1 

2 

3  ' 

4  ' 
5 
6 
7 

1 


ERIC 


Beginning  Reading 
Ending  Reading 
Cash  Register  Total 
Cash  on  Hand 


ASSIGNMENT  SHEET, #1 


CASH  REPORT 


Date 
Meal 


Cashier 


Beginning-Reading 
Ending  Reading 
Cash  Register  To^ai 
Cash  on  Hand 


CASH/REPORT 


Date 
Meal 


Cashier 
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Beginning  Reading 
Ending  Reading 
Cash  Register  Total 
Cash  on  Hand 

Cashier 


CASH  REPORT 


Date 
Meal 


60- 1 


/^jblGNMENT  SHEET  #1 


Be(]inning  Readirfg 
^  Ending  Reading 
Cash  Register  Total 
Cash  on  Hand 


CASH  REPORT 


Date 
Meal 


Cashflh^ 


Beginning  Reading 
Encli.'Uj  Reading 
Cash'  Register  Total 
Cash  on  Hand 

L 

Cashier 


CASH  REPORT 


Date 
Meal 


ERIC 
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Beginning  Reading 
Ending  Reading 
Cash  Register  Total 
Cash  on  Hand 


ASSIGNMENT  SHEET  #1 


CASH. REPORT 


Date 
Meal 


Cashier 


Beginning  Reading 
Ending  Reading 
Cash  Register  Total 
Cash  on  Hand 


CASH  REPORT 


Date 
Meal 


Cashier 
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ASSIGNMENT  SHEET  #1 


PROFIT^AND  LOSS 


Total  Sales 
(Food  CosV|^ 
.  Food  Cost  % 
n.. ahor  Cost) 
Ldhor  Cost  %  ■ 
(Of)f?ratinf]  Cost) 
F^r()fiT  or  Loss 


\ 


V 


P I N  G .  .^i  e  C  (i)  R  D 
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ANSWERS  TO  ASSIGNMEN'P^^fe'HT- 


FS  -  63- 


FOOD  COST  SUMMARY 


.  m; 

:  T 

.  -,  w 

T  . 

F 

1. 

5  700 

¥.  600 

500 

300 

900 

2. 

s  '900 

1 

1 200- 

1,300 

450 

350 

3. 

srmo- 

750 

1250 

S16bQ' 

340#1 

.  5950 

7200 

5.- 

■  4ooN  ■ 

1600 

.  400 

6;. 

30(1;" 

-    70  b 

1 600 

3200  > 

3600 

7.       1S.75t,,  a:22;22% 
8f :   .:;f/?^.%;<20.58%.  -3076% 


50.00%   213.33%  32.0% 
53,78%  50.00% 


9,50 
2550  " 
9750  ' 
1150 
4750' 
45.09% 
48.71% 


1400'"^ 

2050 
11800  ' 

1300 
■  6050 
63.41% 
51.27% 


■ij;.--. 


x 


It 


1)  4  7 


LABOR  COST  SUT'lM^^fi'V 


,  M 

30 

S2.90  lioi^-- 
S87.00 
60 

S2 10  tujitir 
SI^G-^OO 
S2f 3-^)0 
S  21.30 
S  .1,2.78 
S247.08 
S247.08 
.90 

15;44*'fl,- 
.3637 

■40.41 


VV 


32 


39 


T 

■  60 


24  ■  ^'-^  ,  90 


29 


60.90 


36.5 


90      -  21'6- 


30 


G3 


92.80     113.10     174.00       69.60'    261.00  182.70. 


70 


76.65      189.0p-      45.15,.     63.00  147.00 
t53.70   ,  189.75     363.00  "'  ri4.75     324.00  329.70 


32.4'0  j5j^?2.97 


15.37      IS. 97       36.30  11.48 

9-22       1  1.39       21.78  ■    6.89       19.44  '  19.78 

J78.29     220.11     421.08  133.12  ..  375.84-  382.45 

425.37     645.48  '  1066.56  1 1 99.68'   1 575.52  1957.97 

61  '      75.5   .      150  45.5         120  "  132 

■i'9,9^0%    12.22%.    56.14%  10.64%     14.74%  18.66% 


3-720  3860  .  448G  3968 
60.98       51..12       29.90  87.20 


3680  3943' 
30.66.      29. 6H 


V 
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MEAL  CENSUS 


Date 

n 

D  . 

L 

1  oOO 

D 

Total 

Emp. 

Total 

•1 

yuu 

1 400 

3600 

3/ 

3637 

2 

910 

1450 

1320 

3680 

40 

3720 

3 

.  915 

1290^V, 

1615 

3820 

40 

'  3860 

4 

930 

1600 

1915  ^ 

i  4445 

41 

4486 

5 

925 

1400 

1'600 

3925 

43 

3968 

6 

1010 

1396 

1240 

3646 

34 

3680 

7 

1600 

1010 

1300 

3910 

33 

3943 

J*  ■ 


Beginning  Reading 
Ending  Reading 
Cash  Register  Total 
Cash  on  Hand 

Beginning  Reading 
Ending  Regding 
Cash  Register  Total 
Cash  on  Hand 


CASH  REPORT 


Monday 
3200.69 
966.40 
765.71 
763.21 
Thursday 
3122.36 
962.49 
840.13 
839.20 


949 
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PROFIT  AND  .LOSS 


Total  Sales 
(Foocj  Cost) 
Food  Cost  % 
(Labor  Cost) 
Labor  'Cost  '  ^ 
(Ofjeratincj  Cost) 
Profit  or  Loss 


1,976 


1,470 
2,304 


51,?^'" 


16.74% 


\ 


KEEP 

UNIT  IV  '  » 


KEEPING  RECOfiDS  .  ':^-i"::§4 


TEST 


1.        List  common  records  in  food  service. 


I- 


ERIC 


a.  Production 

1) 

2)  • 

3)  : 

4)  . 

b.  Service 

1) 

,  ^  '3) 
4) 

Discuss  tKe  production  schedule. 


3.        Select  frbm^Ke'  list  below  requirements  o;f  a  production  schedule.  Circle  the 


\  letters  of  the  correct  answers, 
a.      Number  to  prepare 


■         *  ...1  v_ 

-Labor  hours  required               v**  '        \  ^ 

o'  c.      Menu  item  \   p          '^-^  ^      4  .  , 

'          ^.  *X      ■       ^.  '        .  ■ 

*              d-    Yield  ••■^rt                   ■  "       ■  ^ 

■    .    "  .  V  ■  = 

e.     Special  instructions  % 


f.  Cost  of  food  required 

g.  Servings  used 


951 


Discuss  the  food  cost  summary. 


List  the  requirements  of  a  food  cost  summary. 


a. 


1) 
2) 


b. 
c. 

d. 


r 


/List  four  requirements  of  a  labor  cost  summary 


..Discuss  the  requir^^feiitiS'.of  a  cash  report. 


ft 


List,  requirements  of  a,  meal  census, 
a. 

.    1)  ' 

.?) 
-  -3) 


6 


I 


FS 


Select  from  the  Jist  below  information  for  a  special  meal  function  sheet, 
the  letters  of  the  correct  answers. 


Circle 


10. 


a. 

Organization 

b. 

Date 

c. 

Time* 

Total  sales 

e. 

\  Room 

f. 

Details 

g. 

Food  cost 

Special  notes 

Labor  cost 

C9 


Arrange  m  order  the  steps  for^  figuring  profit  ahcf ■  loss-. ^^Place  a  "1."  in 
of  the  first  step,  a  "2" -in  front  of  the  secoDd.  and  so  on 

 a.  Subtract  operating  -cost  <s 


front 


_b.  Subtra^  cost  of  :food  sold 
Add 'total  sates  • 
ci.  Subtract  labor  cost 


It:      '  Discuss  cjood  record  keeping  habits;*; 


12.-j|^-\t^tnplete  food  service  records  for  one  week 


^";.:^^T&^  If  the  abo^e  Activity  has  not  been' accomplished' pVior  to  the  test 
■t.^e/;1:nts^rg^^      when,Jt  shoLrld  be  .completed;)  ..^ 


KEEPING  RECORDS 
UNIT  IV 

A; 

i  ANSWERS  TO  TEST^ 

1-       a.  Production 

1)  Menu 

2)  .  .  •    Standardized  reciiie 

•      vJ)  ■  Production  schedule 

t  ■ 

4)   \  Food  cost  summary  '  '  - 

b.     Service  ' 

.  1)  Labor  cost  summary 

2)  Cash  report  , 

m 

3)  Meal  census 

4)  Special  meal  function  sheet 
Discussion  should  include: 

a.  Filled  out  by  production  supervt^r 

r 

b.  Filled  out  daily 

c.  Given  to  cooks  at  least  one  week  prior  to  production 

d.  Kept  on  file  for  future  us^ 


1)  Amount  to  serve  bri  next  cycle 
ft 

2)  Lil^s  and  dislikes  of  customers 

3.  a,  Cv  d,  e,  ,  v  ' 

4.  Discussion  should  include:' 

a.      Filled  out  [)y  production  supe?rvisor 
[).      Filloci  our  daily 

-  .o 

c.      Kopt  on;  file  for  future  use 

*}* 

1)        Cost  of  food  for  menu 


2)        Oosf  of  food  for  cycle 


2» 
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1 )  R(jf|ular 
-  2)      .  Sfjocial 
h.     C()St  of  food  used 

c.  TtJtals  to  date 

d.  Food  cost  [jercentage 
6.        Any  fou6  of  t[ie  followine]; 

'       a.      Full  time  (FT)  hours 

b.     Full  time  average  hour  rate 


ERIC 


c.  Part  time  (PT)  hours 

d.  Part  tiri^e  average  hour  rate 

e.  Taxes 

f.  Benefit  factor 
Discussion  should  include:, 

a.  Beginning  reading 

b.  Ending  reading  £^ 


c.  Cash  register  totals 

d.  .  Cash  on  hand 


4. 


Number  of  meals  served  to  customer*^ 

1 )  Breakfast 

2)  Lunch 

^ 3)  Dinner 
Employee  meals 


9.       a/  b,  c,  e,  f,  h 
10.        a.     4  c.  1 

'  •  b.     2  d.  3 


Discussion  should  include:  ^ 

i\.      Be  accurate 

I).     Write  lefjil)ly 

c.      Turn  in  records  on  time 

'Evaluated  to  the  satisfaction  of  tlie  instructor 


95G 


